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PHILIPPINE RESINS, GUMS, SEED OILS, AND 

ESSENTIAL OILS 

By AuGustus P. WEST AND WILLIAM H. BROWN 

INTRODUCTION 

The Philippine forests contain a large number of trees and 

other plants which produce seed oils, essential oils, resins, and 

gums. A number of such forest products are used locally, while 

a few enter into the foreign commerce of the Islands. This 

section aims to present a somewhat popular account of these 

various products. 

A short account of agricultural, oil-yielding plants has been 

included for the sake of completeness. This has seemed the 

more advisable as there are only a few of them. The most 

important oil-producing plants, which can be regarded as strictly 

agricultural and-.never wild, are the coconut palm and peanut. 
There are in the Philippines a number of cultivated medicinal 

plants which contain oils. They are, however, for the most part 

unimportant, and oil is not extracted from them in the Arch- 

ipelago. 

Some of the resinous products and seed oils from Philippine 

forests are used extensively in the preparation of paints and 

varnishes, while others are employed for medicinal purposes, 

illumination, the manufacture of soaps, etc. A number of the 

resins, which occur most abundantly, are of comparatively little 

value at the present time, but some of these would seem to have 

promising possibilities. 

A few of the Philippine essential oils (the odoriferous, volatile 

oils obtained from vegetable sources) are used commercially in 

the preparation of perfumes; and others would be valuable com- 

mercially, if this industry were properly developed. Acacia far- 

nesiana (aroma) is a very common species in grasslands and 

open places in the Philippines. In France this shrub is grown 

extensively for the perfume obtained from its flowers, known 

as cassie flowers. There is no record of such a utilization in 

the Philippines. 

The chief difficulty encountered in the collection of products 

from Philippine forest trees is that the forests usually contain a 

15 



16 PHILIPPINE RESINS, GUMS, AND OILS 

large number of species, so that a given species, although of wide 

distribution, may occur only in small numbers in a limited area. 

Many of the Philippine oil-producing plants grow well under 

cultivation, and the greatest development of oil industries from 

such plants will be dependent on their being grown in plantations 

by private individuals or in reforestation projects. A beginning 

has already been made in this direction, and in the case of 

Canangium odoratum (ilang-ilang) the oil is distilled largely 

from flowers grown under cultivation. Aleurites moluccana, 

the source of lumbang oil, is fairly common in some regions, and 

the oil, which is extracted commercially, is largely from wild 

trees. This species and also Aleurites trisperma, the source of 

bagilumbang oil, grow rapidly in plantations, and the trees fruit 

in a few years. These species are very promising for planta- 

tion and reforestation projects, and great numbers have already 

been planted. It can, therefore, be safely predicted that the 

future supply of lumbang and bagilumbang oils will be mostly 

from planted trees. As these oils are valuable, there are bright 

prospects for the development of a considerable industry in the 

handling of them. Several other oil-producing species which 

have been tried in limited quantities in plantations give promise 

of doing well. Among them may be mentioned Pongamia pin- 

nata, Sterculia foetida, Terminalia catappa, and Sindora supa. 

Canarium luzonicum, the source of Manila elemi, also apparently 

does well in plantations. It would thus seem that the Manila 

elemi industry can best be developed from planted trees. This 

is probably likewise true of Canarium villosum and Agathis alba, 

although the latter species occurs in considerable abundance. 

While most of the oil plants and some of the resinous ones 

grow for the most part as scattered individuals, this is not true 

of all the resin-producing trees. Pinus insularis grows in pure 

stands of considerable extent in the mountain regions of central 

Luzon, and Pinus merkusti in Mindoro. Most of the species of the 

family Dipterocarpaceae are large and dominant trees and grow 

in such numbers that immense quantities of resin could be pro- 

duced. Unfortunately there is comparatively little market for 

these resins, although balau, from Dipterocarpus vernicifluus, 

D. grandiflorus, and other species of Dipterocarpus, and Anisop- 

tera thurifera, appears to be very promising as a source of 

varnish resin and could be obtained in very large quantities. 

mccording to Foxworthy," the species of Dipterocarpus make up 

: PEoRthy: F. W., Philippine Digieromanoeeene, ne Phikppiie Journal 

of Science, Section C, Volume 18 (1918), page 163. 
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20 per cent of the volume of the commercial forests of the 

Philippines. 
Among cultivated species there are several which seem to 

offer promising prospects for the establishment of considerable 

industries. Elaeis guineensis (oil palm), which is used in the 

Philippines only for ornamental purposes, grows very well and 

is apparently not attacked by insects or fungi. In Africa this 

plant is grown very extensively for the oil derived from the 

seeds. Large plantations are also being started in Sumatra. 

Peanuts are raised in considerable quantities, but very little 

oil is extracted. In many countries, peanut oil is a commercial 

product of great importance. Sesame, which is grown in India 

and other countries on a huge scale for the production of ses- 

ame oil, grows well in the Philippines, but is cultivated only to 

a limited extent, and the oil is extracted merely for local pur- 

poses. Palm, peanut, and sesame oils are used extensively for 

edible purposes and for the manufacture of soap. Achras sapota 

(chico) is cultivated in the Philippines for its edible fruit. This 

species is grown extensively in Mexico for the production of 

gum chicle, the principal material employed in the manufacture 

of chewing-gum. 

From the above discussion of oils, resins, and gums, it will 

be seen that there are promising prospects for the development 

of industries which already exist and for the establishment of 

a number of new ones. 
169645 2 



RESINS 

Resins and gums are products obtained from the exudations 

of plants. The products may exude spontaneously, but are more 

often secured by making incisions in the bark or trunk. It 

is somewhat difficult to draw a sharp distinction between gums 

and resins, as there are a number of plant exudations known as 

oleoresins, balsams and gum resins which have properties in- 

termediate between those of true gums and resins. In general, 

plant products of this nature contain resins, gums, volatile oils, 

and aromatic acids. Allen * gives a very satisfactory discussion 

of resins and the methods used in analyzing them. 

Resins are solid or semi-solid and are usually insoluble in 

water, but soluble in alcohol, ether, and volatile oils. They are 

formed usually by the spontaneous evaporation of resinous 

juices which exude naturally from the trunks of trees or when 

the trunks are cut. Frequently resins may be extracted from 

various parts of plants by solvents such as alcohol and ether. 

They are also found as minerals (mineral resin) which are, no 

doubt, products of extinct vegetation. Resins from different 

sources frequently show great differences in their chemical com- 

position and properties. Commercially, Manila copal, which is 

used in making varnishes, is the most important Philippine resin. 

Oleoresins are the plant exudations consisting of resins dis- 
solved in volatile essential oils. Manila elemi, employed in var- 

nish making, and turpentine are examples of this class of sub- 

stances occurring in the Philippines. 

Gum resins are plant exudations, like gamboge, which consist 

of a mixture of resin and gum. Gamboge of an inferior quality 

can be obtained in the Philippines from Garcinia venulosa and 

probably from other species of Garcinia. 

Certain of the dipterocarp resins can be collected in large 

quantities and appear to offer commercial possibilities as ma- 

terials for the manufacture of varnishes. 

Family PINACEAE 

Genus AGATHIS 

AGATHIS ALBA (Lam.) Foxw. (Figs. 2-4). ALMACIGA. 

Local names: Adidngau (Camarines); alinsagé (Benguet); almaciga 

(Mindoro, Lepanto, Bataan, Tayabas, Benguet, Zambales, Palawan, Cama- 

* Allen, Commercial organic analysis, Volume 4 (1911), page 1. 
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FIGURE 2. AGATHIS ALBA (ALMACIGA), THE SOURCE OF MANILA COPAL. X3. 
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rines, Negros) ; almdciga babde (Bataan) ; aningda (Isabela) ; aningdt (Ca- 

layan Island); dnteng (Nueva Ecija); bagtik, baltik (Palawan); bidyo 

(Bisaya); bididngau (Negros Occidental) ; bunség (Benguet); dadidngau 

(Sorsogon, Polillo, Tayabas, Negros); dadiuigoi (Albay, Sorsogon); gala- 

gala (Bataan, Palawan); ladidigau (Camarines, Sorsogon, Tayabas) ; 

(Cagayan, Negros); titau makdéu (Misamis); pino (Samar); sdlong 

(Abra); uli (Zambales). 

ALMACIGA OR MANILA COPAL 

The chief value of Agathis alba is in the resin (almaciga or 

Manila copal) which it yields. Locally this is employed as 

incense in religious ceremonies, for torches, starting fires, caulk- 

etc. It is exported in 

zonsiderable quantities, and used chiefly in the manufacture of 

high-grade varnish, but also in other processes, as in making 

patent leather and sealing wax. Almaciga is suitable, according 

to Richmond,* for the manufacture of cheap soaps and paper 

size. Aqueous solutions of the alkaline resinates are precipi- 

tated by solutions of all other metallic salts, e. g., aluminum 

sulphate, in the form of an insoluble resinate, which could be 

used in paper manufacturing to render the paper non-bibulous. 

The exports of almaciga from the Philippines from 1914 to 1918 

ing boats, as a smudge for mosquitoes, 

are given in Table 1. 

TABLE 1.—Amount and value of Manila copal exported from the Philippines 

from 1914 to 1918. 

Year. Amount. 

Kilograms. 

eee aes 1, 112, 787 

ee ee eee ee nee eee at ee et || ILE 

Lee oes cee a eek eee meee iy 1, 148, 938 

Pesos. 

225, 078 

206, 446 
211, 593 

188,940 | 

138, 821 

oe 

Agathis alba belongs to the pine family and to the same genus 

as the “kauri pine” (Agathis australis) of New Zealand. The 

latter yields a resin very similar to almaciga and one which 

has long been important in the industries. 

Manila copal is a member of the class of substances known as 

copals. These substances are obtained as resinous exudations 

from various trees or as fossil (mineral) resin and are used 

According to Hyde: principally for manufacturing varnishes. 

* Richmond, G. F., Manila copal. Philippine Journal of Science, Section 

A, Volume 5 (1910), pages 177 to 201. 

+ Hyde, F. S., Solvents, oils, gums, waxes and allied substances (1913), 
page 35. 
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WITH SCARS FROM WHICH (ALMACIGA), 

MANILA COPAL IS EXUDING. 

FIGURE 3. TRUNK OF AGATHIS ALBA 
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True copals are hard, lustrous, yellow, brown, or nearly white, and 

more or less insoluble in the usual solvents, but are rendered soluble by 

melting before making into varnish. 

The copals are resins which contain those very permanent 

substances known as resenes. 

Bottler and Sabin * state that: 

they contain, moreover, ethereal oils, which are driven off by 

melting or distillation, a bitter principle, and coloring-matter. Zanzibar 

and Cameroon copals consist mainly of resin acids and resenes; * * #* 

Manila is composed mostly of resin acids; but it contains more resene (12 

per cent) than does Zanzibar (6 per cent). * * * 

Bottler and Sabin + further say: 

For making spirit copal varnishes only such copals can be used as will 

readily dissolve to a clear solution, free from slimy or stringy qualities. 

Manila and Borneo copals are used, the soft Angola and the newer Sierra 

Leone. 

These varnishes may be made by such formulas as the following: 

Parts. 

(a) Manila: copalt cs: +o: te see ae A ee ee 16 

Venice‘turpentine 22.223). 2 3b eee ee Aes | 4 to 5 

Ailcohol: (95) penicent) 213 229 ee ee eee 30 

The resin of Agathis alba is found in the bark, and oozes out 

whenever the latter is cut (surface resin). Occasionally lumps 

of resin are found in the forks of branches, and large masses, 

the so-called fossil (mineral) resins, are found in the ground. 

These deposits are located by sounding the ground with sharp- 

pointed sticks. Such resin is often discovered in places where 

large trees have formerly stood, which have long since died 

and decayed, leaving large masses of resin in the ground. 

According to Richmond, more than 50 per cent of the Manila 

copal exported from the Philippines is collected in the Davao 

district of Mindanao, and probably 90 per cent of the resin pro- 

duced in that region is obtained by blazing living trees. The 

best results are secured by removing, from different sides of 

trees, strips of bark about one meter in length and 20 to 30 

centimeters wide, thus providing clean surfaces on which the 

resin is deposited as it oozes from the cut end of the bark. The 

resin is also obtained by means of a wedge-shaped incision in 

the tree trunk. This method however does not provide a clean 

* Bottler, M. and Sabin, A. H., German and American varnish making 
(1912), page 13. 

+ Bottler, M. and Sabin, A. H., German and American varnish making 

(1912), page 131. 
+ Richmond, G. F., Manila copal. Philippine Journal of Science, Section 

A, Volume 5 (1910), pages 177 to 201. 



RESINS 23 

FIGURE 4. TRUNK OF AGATHIS ALBA (ALMACIGA), THE SOURCE OF MANILA COPAL.. 
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surface, and the resulting resin is generally mixed with chips 

of bark. 

When the resin first exudes from the tree, it appears as almost 

colorless tears, the outer surfaces of which soon harden. As 

exudation continues, the fresh resin instead of flowing out over 

the first portion produced appears to force the latter outward by 

being deposited beneath it. The outer surfaces are thus always 

hard and friable and the. inner portion hardens very slowly. 

About two weeks are required to produce solid pieces of market- 

able size. 

The Manila copal which is exported from the Philippines 

directly to the United States is cleaned, sorted, and graded in 

Manila. Particular attention is paid to cleanliness, color, and 

size. Manila copal is sometimes adulterated with other resins, 

particularly dipterocarp resins; the latter, however, are very 

readily distinguished from Manila copal. As the resin is col- 

lected largely by non-Christian tribes, the surters in Manila 

frequently encounter considerable admixtures of other resins, 

and as the consumers have to depend largely on Philippine 

sorters, it is not surprising that the securing of a uniform quality 

of resin is a matter of some difficulty. 

ANALYSIS OF MANILA COPAL 

Almaciga has been the subject of a number of investigations 

by the Bureau of Science.* 

Richmond examined recent surface and fossil (mineral) resin 

to ascertain the probable composition and character of these 

substances. The acid value was determined by dissolving ap- 

proximately one gram of powdered resin in 50 cubic centimeters 

of absolute alcohol and titrating with a half-normal solution 

of alcoholic potassium hydroxide, using phenolphthalein as an 

indicator. A gram of surface resin required approximately 

128 milligrams of potash for neutralization, while a gram of 

mineral resin required about 110. 

The saponification value was determined in the following 

manner :—About one gram of resin was dissolved in 50 cubic 

centimeters of absolute alcohol. Twenty-five cubic centimeters 

* Foxworthy, F. W., The almaciga tree: Agathis alba (Lam.), Philippine 

Journal of Science, Section A, Volume 5 (1910), pages 173 to 175. 

Richmond, G. F., Manila copal. Philippine Journal of Science, Section 

A, Volume 5 (1910), pages 177 to 201. 

Brooks, B. T., The destructive distillation of Manila copal. Philippine 

Journal of Science, Section A, Volume 5 (1910), pages 203 to 217. 

Brooks, B. T., The oxidation of Manila copal by the air. Philippine 

Journal of Science, Section A, Volume 5 (1910), pages 219 to 227. 
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of half-normal alcoholic potash were then added and the mixture 

heated on a steam bath (refluxed) for an hour. The excess of 

potassium hydroxide was titrated with a half-normal alcoholic 
solution of hydrogen chloride. A gram of surface resin required 

approximately 177 milligrams of potassium hydroxide for neu- 

tralization, while a gram of fossil resin took about 150 milli- 

grams. The acid and saponification values of various samples 

of resin were determined. The results showed that darker speci- 

mens of resin gave higher acid and saponification values than 

did lighter-colored ones. 

Samples of surface resin were distilled with steam, but only 
traces of volatile oil were obtained. Fossil resin which was 

finely pulverized yielded a larger proportion of volatile oil. 

When steam-distilled in the presence of an alkali, 500 grams 

of surface resin gave 6.5 grams of oil, while an equal quantity 

of fossil resin gave 40 grams of oil. The oil obtained by steam 

distillation when dried over solid potassium hydroxide had a 

pale-lemon color and pleasant odor. This was fractionally dis- 

tilled. The main fraction boiled between 155° and 165°. By 

treating with hydrochloric acid gas this fraction was converted 

into a hydrochloride which crystallized from alcohol and melted 

at 124°. This substance was identified as pinene hydrochloride. 

A method of analysis devised by Richmond showed that one 

hundred parts of crude resin gave the following results: 

Parts. 
r 

Insoluble in absolute alcohol..................0..0....-22200------ eee” 

Soluble in alcoholic potash................................-. Se ache 40.0 

Insoluble im alcoholic: potashe.c.0.cc..c:.c-cccceee-ccaccnecvnn-ecnoese-s 41.5 

Neutral oil soluble in alcohol and volatile with steam.. 6.0 

Neutral resin partially soluble in alcohol and non- 

WAC TEEH GH CSR ia Wel olpet=|e(2F 2) 09 Rear eee ae ie ee as mY RS Du ed 10.0 

Water: ete: vindetermineds>... 8. en 2.0 

These results confirm the conclusion of Tschirch that Manila 

copal consists mainly of amorphous free resin acids, and contains 

a neutral resin indifferent to alkalies, and a volatile oil. Rich- 

mond extracted the resin acids from Manila copal by using a 

modification of Tschirch’s method. An ether extract of Manila 

copal was treated with 5 per cent ammonium carbonate solution 

for several days, after which the mixture was acidified. The 

resin acids were precipitated as an amorphous powder. When 

this precipitate was dissolved in dilute alcohol and crystallized, 

white crystals melting at 186° were obtained. Analysis showed 

that these crystals had the molecular formula C,,H,,O, and that 

the resin acid was monobasic. 
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MANILA COPAL AS AN INGREDIENT OF VARNISHES. 

As previously stated, Manila copal is used principally as an 

ingredient of varnishes. Spirit varnishes are solutions of resin 

in a volatile solvent such as turpentine, benzene, alcohol or some 

other solvent. Plain oil varnishes consist of only linseed oil or 

some other drying oil. The oleoresinous varnishes contain all 

the ingredients of both spirit and plain oil varnishes, and have 

properties common to both. The manufacture of oleoresinous 

varnishes consists essentially in mixing resin, turpentine, and 

a drying oil, such as linseed oil, in the proper proportions. 

Usually resins do not dissolve readily in drying oils unless the 

mixture is heated somewhat, and even then the resin frequently 

separates upon cooling. It is therefore customary to heat both 

the oil and resin before and after mixing. Richmond showed 

that although Manila copal.loses weight when heated, the melted 

resin differs from the raw resin only in the amount and nature 

of unsaponifiable matter, that is, in the free amorphous acids. 

He concluded that the resin which enters into varnish manufac- 

ture consists essentially of free acids of the same composition 

as the free acids in the original copal, and that there is no 

particular reason for heating the resin to a high temperature 

either before or after mixing. He found that oleic, palmitic, 

and linolic acids dissolve the resin acids of Manila copal at 

moderate temperature. 

A quantity of the mixed fatty acids of linseed oil was prepared and 

added in varying proportions to raw linseed oil, depending upon the 

quantity of unmelted resin it was desired to dissolve, and it was found 

that raw or boiled linseed oil, containing the free, mixed, fatty acids of 

linseed oil in the proportions of 10 to 30 per cent calculated as oleic acid, 

formed homogeneous solutions with raw or fused Manila copal when the 

latter is added in the proportion of 10 to 30 gallon varnishes and heated 

for a time at a maximum of 200°. When the turpentine was added before 

the oil, the boiling point of turpentine, 155° to 165°, was sufficiently high 

to effect complete solution with the exception of such foreign matter as 

may be present in the resin. The subsequent addition of turpentine to the 

oil and resin did not produce any cloudiness. 

Varnish prepared as described above was used for varnishing 

native hardwood. The varnish film remained a year without 

showing any appreciable loss of luster. 

Richmond concluded that: 

The changes which take place during the cooking of varnish are largely 

changes in the oil rather than the resin, i. e., it is possible so to treat 

linseed oil, either by boiling or by adding to it linseed-oil acids previous 

to its addition to the fused resin, that it will form a clear, homogeneous 

mixture with the latter which will remain so upon cooling, without sub- 

sequent heating to temperatures greater than 150° to 200°. 
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Richmond also prepared an oleoresinous varnish entirely from 

Philippine raw materials, consisting of lumbang oil, Manila copal, 

and turpentine. The lumbang was used in place of linseed as 

a drying oil. The turpentine was obtained by distilling the resin 

of the Benguet pine. Red narra wood, which had received two 

coats of this varnish, remained exposed for over a year without 

any appreciable loss of luster. 

DISTILLATION OF MANILA COPAL 

Brooks * carried out a number of experiments on the distil- 

lation of Manila copal. His results verified the observations 

of other experimenters that the distillation takes place in two 

stages. The first stage is characterized by considerable frothing. 

As the temperature rises slowly to about 330° the mass becomes 

fluid and boils gently. The loss in weight at this stage is about 

14 per cent of the original sample. At about 340° the resin 

oil distils over in large quantities. The weight of oil obtained 

from 1,500 grams of resin was 94 grams. The fraction boiling 

between 150° and 178° gave 24 grams of oil, and contained 

limonene, pinene, terpineol, iso-borneol and £-pinene. 

TABLE 2.—Substances given off by Manila copal during the first 

stage of the decomposition, up to 330°. 

Substances. Per cent 

EArHONe UI OXIC Cyt a ee Oe ee | Ne Se 

\WVGIIRSY Die UN ie Ried are aes ee) 2 ae le ee Soy ee Mee ena D o. 2.4 

Sh Se ee i i a eacn.... 0.5 

Formaldehyde, acetyl formaldehyde, furfuraldehyde, 

methyl alcohol, and acetone, approximately................ 0.2 

Br eeCOlS mV OPOGSFDGNSis. es Ae Be el 0.2 

Pinene, limonene, dipentene, 6-pinene, and camphene, 

WDE] C1 ee eek, a at ei NO Sea ee Senn iees ay ea 1.5=11.2 

esim.oul, variable, usually from...) 022k 3.0-6.0 

Brooks also analyzed the gases given off during the first stage 

of the distillation of Manila copal and ascertained the quantity 

of carbon dioxide, unsaturated hydrocarbons, and saturated hy- 

drocarbons. The principal products obtained by distilling Ma- 

nila copal up to a temperature of 330° are given in Table 2. 

The solubility of Manila copal in various solvents was deter- 

mined, with the results given in Table 3. These results are, 

however, only approximate, as different pieces vary somewhat in 

solubility. 

* Brooks, B. T., Destructive distillation of Manila copal. Philippine 

Journal of Science, Section A, Volume 5 (1910), page 203. 
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TABLE 3.—Per cent of substance dissolved from 10 grams of resin by 100 

cubic centimeters of solvent. 

a 

| Temper- 
ature 

Solvent. Percent.) used to 
expel 

solvent. 

| i °C 

thy lkeleohol as: Ste. saa eee ee Se VS 2 te ee ee 95 130 

Asnylaleohol.2. <1 uae Pu me oe A), WO a tin PO ieee ae 97 | 150-155 | 
EDN Cee a ee a ee ee ee ee ae ee eee ee 75 120 

MELSON) © ose te ee on ee ee he ee ae Se en ee ee | 32 130 

IB CNZ OCC hae ana ae ee ee ee ee eee ee ee eee 50 | 1385-140 

Turpentine: —— 6 os = eee ee ee ee ee eee | 46 170-175 
| a i J 

OXIDATION OF MANILA COPAL 

The absorption of oxygen from the air appears to be a prop- 

erty common to all complex resin acids. Brooks * investigated 

the oxidation of Manila copal by air and summarized his re- 

sults as follows: 

1. Manila copal rapidly absorbs oxygen from the air. The oxidation 

is accompanied by the formation of organic peroxides, an increase in the 

Koettstorfer number, and evolution of small quantities of carbon dioxide, 

formaldehyde, formic acid, and hydrogen peroxide. 

2. The resin acids of Manila copal, when separated from the terpenes 

occurring in the natural resin, undergo oxidation by the air. 

3. The evolution of carbon dioxide from Manila copal and colophony is 

probably due to the formation of organic peroxides and their subsequent 

decomposition. 

4. The increase in the Koettstorfer number obtained by prolonged di- 

gestion with alcoholic potassium hydroxide is not due to oxidation during 

the course of the experiment, but is probably caused, at least in part, by 

the breaking down of lactones and organic peroxides. Samples which have 

been exposed to the air give up carbon dioxide and formic acid to the 

alkaline solution in the Koettstorfer determination and cause the recovered 

resin to show lower Koettstorfer numbers than the initial values. 

5. Formaldehyde has heretofore not been noted among the products of 

the oxidation of organic substances by the air. I have found it among 

the products of the atmospheric oxidation of Manila copal. 

6. The oxidation of Manila copal by the air is accelerated by sunlight. 

Ingle + examined Manila copal to ascertain the effect of ex- 

posing it to the air. The material was finely ground and ex- 

* Brooks, B. T., Oxidation of Manila copal by the air. Philippine Journal 

of Science, Section A, Volume 5 (1910), page 219. 

+ Ingle, H., Some notes on gum resins. Journal of the Society of 

Chemical Industry, Volume 31 (1912), page 272. 
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posed to light and air. At intervals of 78 days, 13 months, and 

2 years, the copal was weighed and the acid and iodine values 

determined. His results showed that the acid value was prac- 

tically unchanged while the iodine value decreased. He also 

determined the solubility of Manila copal in various solvents, 

and suggested a method for estimating Manila copal in the 

presence of other resins. He believed that Manila copal, which 

is cheaper than kauri resin, could be used in place of the latter 

in certain dental-mould preparations. 

DESCRIPTION AND DISTRIBUTION OF AGATHIS ALBA 

Agathis alba is a large tree reaching a height of 50 to 60 

meters and a diameter, at breast height, of nore than 2 meters; 

and with a clear length of trunk of 30 meters or more. The 

bark is 10 to 15 millimeters in thickness, brittle, and light 

greenish to brownish gray in color. It is shed in scroll-shaped 

patterns and is thickly set with corky pustules. The inner 

bark is brown, streaked with red and grading into a cream color 

near the sapwood. The leaves are simple, opposite or nearly so, 

leathery in texture, 3 to 9.5 centimeters long, and 1 to 2.5 centi- 

meters wide. 

The wood is moderately hard, flexible, and tough, though not 

resilient. The heartwood is pale yellow, sometimes with a faint 

pinkish or brownish tinge, generally turning to an even, very 

pale brown in drying. 

This species was first described at length by Rumphius, who 

called it Dammara alba, which is the Latin form of the Malay 

common name, dammar puti. The same name was used by 

Lamarck in 1786, but the genus has since come to be known 

as Agathis, a name which is retained in the Vienna Code. 

Agathis alba is found growing in considerable numbers in 

forests at altitudes of from 200 to 2,000 meters, but in the Phil- 

ippines it usually attains its best development on well-drained 

slopes at from 600 to 1,500 meters elevation. The tree is very 

common in the Philippines and exists on mountain slopes 

throughout the Archipelago. It has been reported from the 

following regions: Cagayan, Isabela, Lepanto, Benguet, Abra, 

Zambales, Nueva Ecija, Bataan, Rizal, Tayabas, Polillo, Min- 

doro, Camarines, Albay, Sorsogon, Calayan Island, Sibuyan, 

Negros, Samar, Palawan, Misamis, Davao, and Zamboanga. 

Agathis alba also occurs in Cochin China, the Malay Peninsula, 

Sumatra, Java, Celebes, the Moluccas, and Borneo. 
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Genus PINUS 

PINUS INSULARIS Endl. (Figs. 5-7). SALENG * or BENGUET PINE. 

Local names: Aldl (Zambales); balibo, booboo, dulbul, ol-6l, sdung 

(Benguet); parua (lIloko); sdleng (Bontoc, Lepanto, Abra, Nueva Ecija. 

Ilocos Norte and Sur). 

TURPENTINE 

Two species of pines are natives of the Philippines, one of 

which, Pinus insularis, was used in Spanish times as a commer- 

cial source of turpentine. Richmondy says that turpentine 

collected from this tree has an appearance and consistency 

somewhat like that of crystallized honey and possesses a pleasant 

odor; while Brooks t, after an investigation, states that it is 

practically identical with that produced in America. 

Brooks measured the flow from a number of trees. Concern- 

ing the results he writes §: 

On March 13, fourteen trees situated in the forest adjoining the claim 

of the Headwaters Mining Company were boxed. The trees were selected 

at random and included several trees of the variety known to lumbermen 

and turpentine collectors as “scrub pine.’’ Six hours later thirteen of the 

trees showed an abundant flow of resin, while one was hard and did not 

flow. The collected resin weighed 1,761.5 grams. 

On March 14, thirty trees were boxed in another locality about 2 miles 

distant from Baguio. They were selected with the idea of including both 

healthy and unhealthy looking trees and some which had been damaged 

by ground fires. On the following day these trees were again visited and 

all but three, which were hard and did not flow, were still running slowly. 

The collected resin weighed 4,400 grams. 

Method of bowing—The boxes were cut about 30 to 40 centimeters wide, 

12 to 18 centimeters deep, and 6 to 8 centimeters from front to back, 

varying with the size of the trees. They were made by inexperienced 

laborers and were so badly split and bruised that much of the fresh resin 

was lost, hence the yields obtained do not accurately represent the total 

flow of resin. 

One of the best flowing trees had a diameter of about 85 centimeters 

and produced 857 grams of resin in thirty-two hours, although a portion 

was lost by overflowing the box. 

* The words sdlong, sdleng, sdhing and sding, sdong or sdung, which 

occur so constantly as local names of trees of the Pine, Pili, and Lauan 

families (Pinaceae, Burseraceae, and Dipterocarpaceae), are all various 

dialectic forms of one word having the general meaning of “resin.” 

+ Richmond, G. F., Philippine turpentine. nilippine Journal of Science, 

Section A, Volume 4 (1909), pages 231 to 232. 

+ Brooks, B. T., The oleoresin of Pinus insularis Endl. Philippine 

Journal of Science, Section A, Volume 5 (1910), pages 229 to 281. 

§ Richmond, G. F., Philippine turpentine. Philippine Journal of Science, 

Section A, Volume 4 (1909), page 231. 
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FIGURE 5. FOREST OF PINUS INSULARIS (BENGUET PINE) IN BENGUET MOUNTAINS 
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These samples being taken during the dry season probably represent 

a smaller yield than would be obtained during the rainy season when the 

trees have more life and the loss by evaporation is less. 

The cup and gutter system of collection would also give large yields by 

minimizing the loss. ; 

Richmond * investigated the turpentine obtained from Pinus 

insularis and found that exhaustive distillation of the resin gave 

412.2 grams (23.4 per cent) of oil of turpentine which was 

water-white in color, and after drying over calcium chloride gave 
° 30‘ 

the following results: Specific gravity, 99°=0.8593 ; refractive 

; 30 
D —1.4656; optical rotation, A n= + 26.5. Ninety- 

six per cent distilled between 154° and 165.5°. 

The residue from the steam distillation amounted to 76.6 

per cent of the original resin and was freed from approximately 

15 grams of foreign material by hot filtration. It consisted of 

pine colophony of a clear, pale-amber color. 

Brooks + collected samples of the oleoresin from different 

trees and steam-distilled them, after which he determined the 

optical rotations. The values he obtained at 30° (+13.15° to 

+27.48°) were not very uniform, but the differences were not 

as large as those noted by Herty in the case of American tur- 

pentine. 

The constants and chemical properties of the turpentine 

obtained from Pinus insularis indicate that the oil consists 

principally of pinene. Several derivatives of pinene, such as 

pinene nitrosyl chloride, were prepared from the turpentine. 

Brooks concluded that the turpentine and colophony from Pinus 

insularis are practically identical with those produced in 

America. 

Pinus insularis reaches a height of 40 meters and a diameter 

of 140 centimeters. The bole is straight and clear, the crown 

narrow, with the lateral branches weakly developed. The bark 

is 10 to 25 millimeters in thickness, yellow or reddish brown 

in color, and broken in sections by vertical and horizontal cracks. 

The leaves are grouped in bunches of three, or sometimes two, 

and are 8 to 30 centimeters in length. The wood is moderately 

hard and heavy, resembling the yellow pine of the United States. 

30° (e) 

index, N 

* Richmond, G. F., Philippine turpentine. Philippine Journal of Science, 

Section A, Volume 4 (1909), page 231. 

+ Brooks, B. T., The oleoresin of Pinus insularis Endl. Philippine 

Journal of Science, Section A, Volume 5 (1910), page 229. 



33 RESINS 

FIGURE 6. PINUS INSULARIS (BENGUET PINE), A SOURCE OF TURPENTINE. 

169645——3 
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The sapwood is white; the heartwood white and reddish brown 

with alternate light and dark rings, and very resinous. It is 

used locally for house construction, mining props, etc. 

This species is found in the highlands of central and northern 

Luzon at altitudes varying from 500 to 2,500 meters, but is best 

developed at altitudes ranging from 900 to 1,500 meters. The 

stands vary in density from those composed of scattered indi- 

viduals to nearly closed patches. The ground in a pine area is 

usually covered with grass. In the ravines, broad-leaved trees 

occur and there is considerable evidence to show that nearly 

the whole area now occupied by the pines was formerly covered 

by broad-leaved trees, the pines being confined to steeper and 

dryer situations, where the other trees did not flourish. Through 

the activities of man in past centuries, the broad-leaved trees 

have been cleared off, and repeated fires have prevented their 

reproduction. The result of successive fires is usually to leave 

the lands in the possession of grasses. The pines are less suscep- 

tible to fire than are the broad-leaved trees and consequently the 

former occur over wide areas. If fires were kept out, the pine, 

in the absence of competition with the broad-leaved trees, would 

quickly occupy the entire area, as its reproduction is abundant 

and rapid. The pines would then gradually be replaced by 

broad-leaved trees, as these will seed under the pines and cast 

such a dense shade as to prevent the growth of pine seedlings. 

Measurements show a volume of 74 cubic meters per hectare 

(equivalent to about 7,400 board feet per acre) of pine trees 

which have a diameter of 25 or more centimeters. 

PINUS MERKUSII Jungh. (Fig. 8). TAPULAU or MINDORO PINE. 

Local names: Agiz-u (Mindoro) ; salit, tapulau (Zambales). 

TURPENTINE 

This species has not been investigated chemically, but its 

products are probably similar to those of Pinus insularis. The 

wood is apparently identical with the latter species, but seems 

on the average to be even more resinous. 

Pinus merkusii is a tree reaching a diameter of about 90 cen- 

timeters. The chief difference between this species and Pinus 

insularis is that the needles occur in groups of two rather than 

three. 

This species is found in Zambales and northwestern Mindoro, 

occurring in the latter region in pure stands. In Zambales, both 

Pinus merkusii and Pinus insularis are found at altitudes of 

only one or two hundred meters. 
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FIGURE 7. TRUNK OF PINUS INSULARIS (BENGUET PINE). 
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FIGURE 8 PINUS MERKUSII (MINDORO PINE), A SOURCE OF TURPENTINE. Xt. 
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FIGURE 9. SINDORA INERMIS (KAYU-GALU), THE SOURCE OF KAYU-GALU OIL. x3. 
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Family LEGUMINOSAE 

Genus SINDORA 

SINDORA INERMIS Merr. (Fig. 9). KAYU-GALU. 

Local names: Kayu-gdlu (Cotabato); parinad (Albay); sinstid (Jolo, 

Manukmangka Island, Sibutu Island). 

KAYU-GALU OIL 

The trunk of this species yields a resinous oil known as kayu- 

galu oil. It has a pleasant, persistent odor and should be useful 

as a perfume oil. Locally it serves much the same purposes 

as the oil of supa from Sindora supa. It has been exported in 

small quantities to Singapore by Chinese traders in Zamboanga. 

Sindora inermis is a tree reaching a height of about 30 meters 

and a diameter of about 75 centimeters. The leaves are alter- 

nate and pinnate with four to eight leaflets, which are opposite, . 

leathery, smooth, somewhat rounded at the base, usually pointed 

at the tip, and from 5 to 10 centimeters in length. The flowers 

are borne on compound, hairy inflorescences. The fruit is flat- 

tened, somewhat inequilateral, about 7 centimeters long, and 5 

centimeters wide. Sindora inermis is distinguished from Sin- 

dora supa by the fact that the fruit of Sindora inermis is not 

armed with spines as is the case with that of Sindora supa. 

This species is distributed from southern Luzon to Mindanao 

and Jolo. 

SINDORA SUPA Merr. (Fig. 10). SupA. 

Local names: Mandpo, yakdl-dilau, balayong (Tayabas); supa (Taya- 

bas, Camarines, Albay, Zamboanga). 

SUPA OIL 

Oil of supa is obtained from this tree by making a cavity in 

the trunk. Clover * says that a freshly cut tree will yield about 

10 liters of oil. The oil is non-drying, limpid, light yellow, 

homogeneous, with a slight fluorescence, possesses a pleasant 

aromatic odor, and does not become rancid. This oil is highly 

prized by the Filipinos for illuminating purposes and for the 

treatment of skin diseases. The oil of supa can be utilized in 

making varnishes, paints, transparent paper, and for the adul- 

teration of other oils. 

Clover * investigated the chemical properties of the oil of supa 

* Clover, A. M., Philippine wood oils. Philippine Journal of Science, 

Section A, Volume 1 (1906), page 191. 
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30° 
age Oe 

Optical rotation —31° .3 (10 centimeters, 30°). When cooled 

below 20°, white crystals of a hydrocarbon were obtained. This 

hydrocarbon is present to the extent of a few per cent. The oil 

is soluble in ordinary organic solvents except alcohol. When ex- 

posed to the air it absorbs oxygen slowly and finally hardens. 

When steam-distilled, a colorless oil is obtained. The absence 

of alcoholic substances was proved by the fact that the oil is not 

acted upon by sodium or phosphorous pentoxide in benzol. When 

an acetic acid solution of the steam distillate was treated with 

hydrochloric acid gas, cadinene hydrochloride was obtained. The 

oil is therefore probably a mixture of sesquiterpenes. The non- 

volatile portion of the oil which remains after distillation was 

recrystallized from alcohol. Its saponification number was found 

to be 64, which shows that the saponifiable matter is negligible. 

Sindora supa is a tree reaching a height of 20 to 30 meters 

and, in exceptional cases, a diameter of 150 to 180 centimeters. 

The bole is straight, regular and without buttresses. The bark 

is 7 to 10 millimeters thick, brown to nearly black in color, and 

sheds in large scales. When the bark is freshly shed it exposes 

pink-colored patches. The leaves are alternate and simply com- 

pound, usually with three pairs of leaflets. These are smooth, 

leathery in texture, from 3.5 to 9 centimeters long, and from 

2.5 to 5 centimeters wide. The fruit is a pod covered with 

straight, stiff spines on the ends of which drops of sticky oil 

accumulate. 

The wood is hard and heavy. The heartwood is yellow or 

pinkish when fresh, gradually turning to a dark-bronze color 

with age. This wood was used formerly in general construction 

for beams, joists, rafters, etc., and in bridge, wharf, and ship 

building. It is now too highly prized for interior finish, fur- 

niture, and cabinet work, and especially flooring, to be put to 

the former uses. It is an excellent wood for fine turned and 

shaped tool handles, rulers and other desk supplies. 

This species is intolerant of shade, occurs on limestone ridges, 

and appears to be confined to a limited portion of those regions 

without a distinct dry season. 

Family BURSERACEAE 

Genus CANARIUM 

and obtained the following results: Specific gravity 

CANARIUM LUZONICUM (BI.) A. Gray. (Figs. 11, 12). Pit. 
Local names: Alangki (Union); dnteng (Cagayan, Abra, Isabela); ba- 

kéog (Ilocos Sur); buldu (Pangasinan); malapili (Camarines); pagsai- 
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FIGURE 11. CANARIUM LUZONICUM (PILI), THE SOURCE OF MANILA ELEMI. x2. 
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ngin or pagsahingin (Rizal, Bataan); palsahingin (Laguna, Bataan); pili 

(Tayabas, Masbate, Laguna, Mindoro, Rizal, Marinduque, Tarlac, Bataan, 

Albay, Sorsogon); pisa (Cavite); sdhing (Bataan); tugtugin (Tayabas). 

MANILA ELEMI 

The name elemi is a term applied to a variety of resinous 

products obtained from different countries and having different 

botanical origins. There appears, however, to be little doubt 

that the species concerned all belong to the family Burseraceae. 

The greater part of the world’s supply is derived from the Phil- 

ippine Islands, and is known as Manila elemi. It is obtained 

from the trunk of Canarium luzonicum and is known locally by 

the Spanish term brea blanca (white pitch). 

Brea of the best quality is soft, sticky, opaque, slightly yellow 

in color, has a very agreeable resinous odor, and burns with a 

smoky flame. It is used locally as a varnish, for caulking boats, 

and for torches. As the brea is very sticky, in preparing the 

torches, it is usually gathered in the most convenient way pos- 

sible regardless of dirt and chips, and then kneaded on the 

ground by beating it with a piece of wood. When enough dirt 

has been mixed with it to make it stiff, it is rolled into shape 

and wrapped in a leaf of the anahau palm (Livistona). Near 

the forest, these torches are usually sold for 1 centavo each, 

but in towns they are retailed for about 3 centavos each. They 

give a very brilliant light and burn for a long time. 

Manila elemi is exported from the Philippines in considerable 

quantities. The exports for the past five years are given in 

Table 4. 

TABLE 4.—Amount and value of Manila elemi exported from the Philippines 

from 1914 to 1918. 

ah Year. ‘Amount. oe 

Kilo- 
grams. Pesos. 

19142252 ee EL fe RO Ae ee iy ee Se a ee ee ee ne 35, 652 9, 478 

N95 = Seat eS ee Oe ee ee Oe & Se eee 11, 380 3, 781 

AQIG S32 he ee a ee ee tS ee ee 104,311 | 45, 852 

BORT 2 2 Soh EE a ee ee eee 78,848 | 29,525 

8 seco 2 ree a cr i ee 17, 136 9, 828 | 

Some of the resin is shipped from Manila to Europe for use 

in preparing medicinal ointments and, to a smaller extent, in 

the manufacture of varnish; while much of the product is 

sent to China and is there used for making transparent paper 
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FIGURE 12. RESIN EXUDING FROM A TAPPED CANARIUM. 
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for window-panes, in place of glass. In America it is rarely 

employed medicinally. 

The resin of Manila elemi is valuable as a material for pre- 

paring varnish, while the volatile oils are suitable for many 

purposes for which ordinary turpentine is used. 

Bottler and Sabin *, in discussing elemi, say: 

* * * It is not by itself made into a varnish, but is added to a 
variety of spirit varnishes; it makes them less brittle and more elastic. 

For this the various sorts of elemi are better than turpentine, because 

they hold their volatile oil more tenaciously. To make varnishes elastic, 

elemi, castor-oil, and Venetian turpentine are melted together, and this 

compound is added to the solution of resin. 

The following formula given by Bottler and Sabin is an ex- 

ample of an elastic varnish containing elemi. 

WHITE VARNISH SUITABLE FOR BOOKBINDERS. 

Parts. 

Sand AraC™ co Menor ete ree 2g SAO el Ae ers ds ee 6 

MiaStiG) ses eet ees tee en onde be es tee 9 3 

TURES « 6 Rie ered ee REM ae veel See ire Ge Re use eter es cia. oF 3 

PI CONG es ak tee Bee ee ae Ue ee Oo ee ee 150 

Concerning the use of Manila elemi for varnish, Bacon + 

states: 

The use of elemi residues with turpentine and linseed oil has not given 

us very satisfactory varnishes, for even with excessive quantities of driers, 

the varnish coat remains somewhat sticky for three or four days. This 

elemi residue, however, mixed with varying proportions of Manila copal, 

melted with boiled linseed oil, and properly thinned with turpentine has 

given us most excellent varnishes, which give a hard, brilliant, and elastic 

coating on wood. The use of the elemi resin for varnishes seems not only 

to give a paler and more brilliant varnish than copal alone, but renders 

the melting of the copal much easier. I believe this elemi resin distillation 

residue has a future as a varnish gum. 

In the Philippines only one elemi gum is collected and this is 

obtained from Canarium luzonicum. When it first flows from 

the tree it is soft, but in the course of time hardens, the difference 

between the soft and the hard resin being that the latter has lost 

the greater part of its volatile constituents through evaporation. 

In Masbate, according to Forester Zschokke, the trees are 

tapped at the beginning of the rainy season and the process is 

repeated every other day until December. The resin is collected 

once a month and one man can take care of from 75 to 100 trees. 

* Bottler, M. and Sabin, A. H., German and American varnish making, 

(1912), page 21. 
+ Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 100. 
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The trees must be visited regularly to get good returns. The 

resin can be gathered at almost all seasons, but toward the end 

of the dry season the flow is very slight. Resin is collected from 

the same trees year after year. Clover * says that he has seen 

large-sized trees on which at least ten pounds of resin had ac- 

cumulated, probably within a month. Bacon + estimates that 

mature trees will yield an average of 45 kilos per year. He 

says that he has seen as much as 32 kilos of resin on a large tree. 
This amount represented a two months’ flow. 

In some localities where the resin is collected, it sells for about 

50 centavos per arroba of 11.5 kilos if clean and white, but when 

dark for about 30 centavos. In larger towns the best quality 

sells for about a peso a kilo and in Manila for about 3 pesos. 
If the industry of collecting the resin were systematized, the 

cost in Manila would certainly be greatly reduced. 

Bacon ¢ collected over one hundred specimens of elemi resin 

from individual trees. These samples of fresh elemi resin were 

distilled in vacuo, the volatile oils were then separated from the 

water, shaken out with dilute alkalies, dried over calcium 

chloride, and redistilled in vacuo; only the terpene fraction was 

collected. The terpenes were then distilled at ordinary pressure. 

These results verified the conclusions of Clover that the terpene 

vils of elemi resin obtained from different trees showed great 

differences in their boiling points and especially in optical rota- 

tion. For purposes of purification and identification, the various 

distillates of elemi resin were divided into different groups ac- 

cording to their boiling points. Bacon found that these dis- 

tillates consisted largely of various terpenes such as alpha and 

beta phellandrene, dipentene, limonene, etc. He prepared va- 

rious derivatives of these terpenes, such as phellandrene nitrite, 

dipentene tetrabromide, limonene tetrabromide, etc. Judging 

from Bacon’s experiments, the best method for purifying elemi 

resin is by solution in benzene, filtering off the impurities such 

as bark and dirt, and distilling the filtrate. A white resin of 

leafy appearance is thus obtained. 
Bacon investigated nine samples of carefully purified terpenes 

from elemi resin obtained in Gumaca, Tayabas. The results are 

recorded in Table 5. 

_* Clover, A. M., The terpene oils of Manila elemi. Philippine Journal 

of Science, Section A, Volume 2 (1907), pages 1 to 40. 

+ Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), pages 93 to 265. 

t+ Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 93. 
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TABLE 5.—Terpenes from Manila elemi from Gumaca, Tayabas. 

“ - Specific 4 

Neo NB | Bolling | rarity. | ae | 
4°, 

Degrees. 

Deter Pe Fe ee a aaa oR eae Be EA Rat Be esr wee 1.4674 | 175 -177 0. 8360 116.8 

Vhs as Sa ie ee er ee ee Se BE E22 1.4658 | 165 -169 0. 8350 92.2 

SURE t ee eee Be ae ee eee ae Se See a | 1.4673 | 175.5-178 0. 8360 117.8 

AR Bor ES OE Se ee ee eee ee 1.4672 | 175 -178 0. 8359 111.8 

Bios Se en eee ak ie et Boe ee ee Sa es 1.4680 | 173-175 0. 8865 107.6 

i a eee a Bee re os Fa eee ee AGT On ele hie 0. 8858 117.9 

Y es Se ee ee ens oe eee ee ee fees eee eee 1. 4670 175 -178 0. 8868 117.6 

Behe ae Ae ee ee te ea PR ee ee 1. 4660 166 -169 0.8855 | 90.7 | 

GP Ske a ee ee es | 1.4670 | 176 -177 0.8364 | 115.6 

Bacon also investigated the residue left after the distillation 

of elemi. By the distillation of elemi in vacuo, he obtained from 

12 to 18 per cent of terpenes and from 12 to 15 per cent of a 

higher-boiling oil. The distillation residue, usually amounting 

to about 70 per cent of the elemi, is a light-brown, transparent, 

solid resin, with a brilliant fracture. The elemi residue is com- 

pletely and easily soluble in the cold in the following solvents: 

Alcohol, ether, benzol, petroleum ether, ligroin, xylol, chloro- 

form, amy] acetate, acetone, methy] alcohol, carbon tetrachloride, 

ethyl acetate, turpentine, amyl alcohol, and glacial acetic acid. 

As previously stated, Bacon considered the residue obtained from 

the distillation of elemi to have important commercial possibil- 

ities as a varnish gum. 

Clover * investigated the chemical properties of Manila elemi 

and found that: 

As ordinarily gathered for commerce, the resin is soft, sticky, and 

opaque, has a slightly yellow color, and a very agreeable odor. It has 

a spicy, somewhat bitter taste. If left exposed to the air for some time, 

it gradually hardens throughout and finally becomes brittle. The resin 

dissolves readily and completely in ether, chloroform, and benzene, except 

for the separation of a small amount of water which it contains and also 

a very small amount of a white, granular substance. In acetic ester, 

acetone, ligroin, methyl and ethyl alcohol it does not dissolve completely 

unless sufficient solvent is used. With these solvents a white, crystalline 

residue remains which, with the use of alcohol in limited quantity, amounts 

to about 25 per cent of the total * * * . Very soft Manila elemi 

contains a considerable amount of water, less than 5 per cent however, 

while that which has collected on the tree for a length of time contains 

very little. 

* Clover, A. M., The terpene oils of Manila elemi. Philippine Journal 

of Science, Section A, Volume 2 (1907), pages 1 to 40. 
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The volatile portion of elemi resin is called elemi oil and 

is usually obtained by steam-distilling the resin. Clover collected 

samples of elemi resin from different trees. These samples were 

distilled and the optical rotation, specific gravity, and refractive 

index of these various distillates determined. The results 

varied considerably. Clover concluded that the great variation 

found in the different oils was due to a difference in the resin 

obtained from different trees. The following experiments per- 
formed with a sample of Manila elemi show the general proce- 

dure followed throughout in working with this resin. 

Sample II was collected near Atimonan, Tayabas, from a tree having 

a diameter of about 3 feet near the base and laden with unripe nuts. The 

sample, of which 815 grams were used, was softer than the previous one. 
The first distillate at 125°, amounted to 50 grams (II, A); the second 

at 210° (II, B), was 123 grams; the third at 250° (II, C), was 30 grams. 

The terpene oil was distilled from II, B at reduced pressure and the residue 

added to II, C. The total terpene oil was 132 grams or 16.2 per cent; the 
high-boiling oil, 71 grams or 8.7 per cent. 

II, A was decanted from a small amount of water which collected with it. 
It was then distilled twice at 36.5 millimeters, passing over the second 

time almost comytetely between 82°.5 and 83°.5; three-fourths of it dis- 

tilled at almost a constant temperature or at most within 0°.25 (II, A, 
30 

purified) . a5 = 1100". The product gave no test for phellandrene. 

With bromine in acetic acid the 104° to 105° melting limonene tetrabromide 

was obtained and a granular nitrosyl-chloride was also readily formed. 

It also gave dipentene dihydrochloride melting at 50°. It was distilled 

from metallic sodium, after which it boiled completely between 176° and 

177°, accordingly at a slightly lower temperature than I, A, purified; 

however, it possessed the same odor and, so far as could be determined, 

was identical in all other respects. 
II, C stood for over a year and was then fractionated twice at reduced 

pressure, whereupon about one-half of it was obtained as a light, yellowish- 

green product, boiling completely from 167° to 169°.5 at 35 millimeters 

(II, C, purified). 
30 30 

Sp. egr., 7 meecaas al SS — BY Ao aD ie 973 

Clover was able to isolate various terpenes such as dextro- 
limonene, dextro-phellandrene, terpinene, and terpinolene from 

different samples of the resin, 

Clover concluded that: 

The combined results obtained by a careful examination of the oils 

obtained from 21 individual samples of resin establish the true composi- 

tion of elemi oil so far as these samples may be considered as representa- 

tive of the aggregate product. In several cases, notably in the last sample 

examined, substances were obtained which were not encountered in any 

other; it seems possible, therefore, that were the investigation continued, 

still others would be found in which new constituents would appear, 
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although such cases would be rare and the substances themselves would 
constitute so small a proportion of the aggregate oil thai they would 
scarcely need to be taken into account. 

It is obvious that in considering Manila elemi or the oil obtained there- 
from as products of a species, we must deal with an aggregate sample 
of these products; a sample derived from so great a number of individual 

trees that the peculiarities of the individuals disappear. If the native 

gatherer of resin utilizes a large number of trees and regularly removes 
the resin from them in small portions, the product which he places upon 

the market will be nearly homogeneous and a representative sample; but 

if he obtains his resin from a limited number of individuals his product 

will not be representative and, if he utilizes resin which has accumulated 
upon the trees in large quantity, it will not be homogeneous. 

The great variation which I found at different times in the oil obtained 

from commercial elemi is readily explained. It is plain what the com- 

position of elemi oil is when considered as an aggregate product; it should 

be remembered that to the laevo-limonene which accompanies phellandrene 

should be added an equal amount of dextro-limonene and the whole con- 

sidered as dipentene. 

Granted that we have a representative sample of resin, the composition 

of the oil will also be influenced by the following factors: 

(1) The age of the resin. 

(2) The temperature of the distillation. This factor will largely de- 

termine the proportion of the high-boiling part of the oil and will influence 

the composition of the terpene portion, because some of the terpenes suffer 

a change at higher temperatures. 

(3) The length of time used in the distillation. This factor will in- 

fluence only the proportion of high-boiling oil. 

Yield of oil—In the first seven samples examined considerable differ- 

ence was found in the oil content. While there may be a certain amount 

of variation shown by the individual samples in this respect, it is thought 

that the differences found are more directly connected with the age of the 
resin. As previously noted, Schimmel & Co. state that the yield of oil 

is from 15 to 30 per cent. In several cases where I have examined 

samples of fresh, soft, resin purchased in Manila, I have always found 

the total yield to be from 25 to 30 per cent of the weight of the resin. 

This species has been grown in plantations at Los Banos. 

Thirty-nine per cent of the seeds planted germinated. At the 

end of 7 years the trees averaged 4.37 meters in height and 4 

centimeters in diameter. 

Canarium luzonicum is a tree reaching a height of about 35 

meters and a diameter of 1 meter or more. The leaves are 

pinnate, with usually three pairs of opposite leafiets and a ter- 

minal leafiet. The leaflets are smooth, pointed at the apex, 

rounded or obtusely pointed at the base, and from 12 to 20 

centimeters in length. The flowers are fairly small and are 

borne on large compound inflorescences. The fruits are some- 

what oval in shape, about 3 centimeters long, and contain a thick- 

shelled, triangular, edible nut. 
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This species is very abundant in the forests of Luzon and is 
also found in Marinduque, Ticao, Mindoro, and Masbate. 

CANARIUM VILLOSUM F. Villa. (Fig. 13). PAGSAHINGIN. 

Local names: Antél (Ilocos Norte); dnteng (Ilocos Sur, Ilocos Norte, 

Zambales, Abra, Cagayan, Pangasinan, Union); brea (Zamboanga) ; dalit 

(Pangasinan) ; giret (Cagayan); kovibo (Isabela) ; milipili or saong-sdong 

(Cebu); paksahingin (Bataan); pagsahingin (Laguna, Mindoro, Manila, 

Bataan); palsahingin (Bataan, Rizal, Laguna, Batangas, Zambales, Ma- 

rinduque) ; patsaingin (Rizal); pisa (Abra); sdling (Palawan, Bataan) ; 

sulu-saingan (Negros); tabul (Benguet). 

PAGSAHINGIN RESIN 

This species yields a resin known locally as sahing. 

It is used locally for fuel and light and in some cases as caulk- 

ing material for bancas. 

Bacon * examined the oil obtained from this resin and found 

that it consisted principally of paracymol. In a later publica- 

tion Bacon + gives the results of further investigation: 

In November, 1909, 3.5 kilos of resin were collected from one tree near 

Lamao, Bataan Province. The volatile oil was distilled from the resin 
im vacuo (4 to 6 millimeters) giving a total of 390 grams of oil (about 11 

per cent). The latter had an odor like that obtained during a similar 

distillation of Manila elemi (C. luzonicum A. Gray), and the aqueous 

portion of the distillate contained a considerable amount of formic acid, 

although there were no visible evidences of decomposition of the resin 

during the distillation in vacuo. The oil was then distilled six times over 

sodium, using a column of glass beads in the neck of the distilling flask, 

and gave the following fractions: _ 

5 Herrac- Specific | Optical 

Fraction No. Weight. ae a sar his , aa 

DH 30 D. 

Grams. | Degrees. 

5 ee ee oe ee ee ee ee 102 | 154-158 1. 4645 852 39.4 

2s eee Oe ee RE ee See ee 19 | 158-161 1. 4660 851 34.7 

Sosa e eee ee ae ere! 45.| 161-165 1. 4690 850 29.4 

a En oe 40 | 165-170 1. 4730 849 21.1 

DF ee a 47 170-175 1.4770 849 13.5 

| Oh eee eS ee ee ee ee a 10 | 175-180 V34795 | a ee oe eee 

The residue was a thick, brown, viscous oil, which was attacked by 

sodium when an attempt was made to distill it over that metal. 

Fraction No. 1 had a strong odor of pinene, and Nos. 1, 2, and 3 each 

* Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 94. 
+ Bacon, R. F., Philippine terpenes and essential oils, IV. Philippine 

Journal of Science, Section A, Volume 5 (1910), page 257. 

169645——4 
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readily gave large yields of pinene hydrochloride, melting at 125°. From 

the higher boiling fractions a very small quantity of dipentene wag ob- 

tained, the tetrabromide melting at 124”, 

The principal constituent of the volatile oil of this sample of the pag- 

sainguin resin is therefore d-pinene. In a previous paper I have shown, 

from the examination of a very large number of specimens of Manila elemi 

from individual trees, that the terpenes found in these trees vary quite 

markedly from tree to tree, and that one tree usually yields but a single 

terpene. The same would probably seem to hold good for the pagsainguin 

resin, and it appears probable that these Canarium trees manufacture a 

large series of terpenes and also the parent substance of terpenes, p-cymol. 

The next step will be to study the resin from one tree for a considerable 

length of time, to discover whether, for example, an individual tree always 

gives a resin containing pinene, or whether at one time it yields a product 

having pinene as a constituent, at another, a resin containing phellandrene, 

etc. “ * “ The resin should be of considerable value in making clear 

the physiologic process of the plant in the formation of resins. 

Canarium villosum is a tree reaching a diameter of 1 meter or 

over. The young branches, leaves, and inflorescences are more 

or less covered with soft brown hairs; in age, they become 

nearly smooth. The leaves are pinnate and from 20 to 50 centi- 

meters long; the leaflets 7 to 15 centimeters in length, the base 

rounded, or somewhat heart-shaped, the apex pointed. The 

flowers are greenish white, hairy, and 4 to 5 millimeters long. 

The fruit is about 1 centimeter long and rounded in cross section. 

The wood is very similar to that of Canariwm luzonicum. 

This species is a native of, and confined to, the Philippines. 

It is widely distributed. 

Family DIPTEROCARPACEAE 

All species of the family Dipterocarpaceae produce more or 

less resin. ‘The dipterocarps are for the most part large trees, 

many of them reaching a height of 50 or 60 meters. They are 

the dominant species in the tall, lowland forests in the Philippines 

and in many other parts in the Indo-Malayan region. One of 

the most striking peculiarities of this family is that the species 

occur in large numbers, the bulk of many forests being com- 

posed of one or a few species of dipterocarps. As the diptero- 

‘arps constitute about three-fourths of the total stand of timber 

in the Islands, it is evident that the dipterocarp resins could be 

collected in great quantities. The most important of these resins 

are balau, a resinous oil obtained from Dipterocarpus grandi- 

florus (apitong), Dipterocarpus vernicifluus (panau) and other 

species of Dipterocarpus, and a similar resin from Anisoptera 

thurifera (palosapis). Baldu is used locally to a considerable 

extent and has commercial possibilities, 
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FIGURE 13. CANARIUM VILLOSUM (PAGSAHINGIN), THE SOURCE OF PAGSAHINGIN 

RESIN. X#. 
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The Bureau of Forestry has authentic specimens of resin 

from Hopea acuminata, Parashorea malaanonan, Pentacme con- 

torta, Shorea balangeran, Shorea eximia, Shorea negrosensis, 

Shorea palosapis, Shorea polysperma and Vatica mangachapoi, 

while Heyne reports that Isoptera borneensis yields resin in 

small quantities. 

Balau hardens only after long exposure, but most of the dip- 

terocarp resins harden rapidly to a dry, brittle consistency. 

They vary from a light yellow or grayish tinge to almost black. 

Very little is known of the chemical composition or possible 

industrial uses of the various quick-drying dipterocarp resins. 

Genus ANISOPTERA 

ANISOPTERA THURIFERA Blanco. (Figs. 14, 15). PALOSAPIS. 

Local names: Apitong (Sibuyan Island, Capiz); apnit, diung (Abra); 

bagobalong (Samar); bétes or létis (Masbate); ddgang (Rizal, Bulacan, 

Albay, Camarines); dadgum (Laguna, Tayabas, Albay); dtéyong (Ilocos 

Sur, Ilocos Norte) ; lawdn (Rizal); lawdn puti (Nueva Ecija); létis (Ticao 

Island, Iloilo) ; mala-dtis (Rizal) ; mayapis (Rizal, Bataan, Zambales, Nueva 

Ecija, Bulacan) ; palosdpis (Zambales, Pangasinan, Bataan, Nueva Ecija). 

PALOSAPIS RESIN 

A resinous oil, frequently known as oil of palosapis, is obtained 

from the trunk of this species. This resin is very similar to 

balau from Dipterocarpus grandiflorus, is obtained in the same 

mauner, and is used for the same purposes. 

Clover * says that an examination of the resinous oil from 

Anisoptera thurifera (which he called mayapis) proved it to be 

similar to that from Dipterocarpus grandiflorus and D. vernict- 

fluus, but that it dried much more rapidly than either of the 

latter; that it was light colored, apparently homogenous in 

composition, and so viscous that it could scarcely be poured. 

Heating to 100° caused it to harden, and exposure to the air 

produced the same effect, changing it to a pearly, white solid. 

He found that it contained 15 per cent of water and 25 per 

cent of sesquiterpene oil, which could be removed by careful 

distillation without decomposition. The residue was hard. 

The oil redistilled at 17 millimeters, possessed the characteristic odor 

of the resin, and was very light yellow in color. Boiling point, 132° to 

30° 
140° (17 millimeters. Specific gravity, (55°) 0.9056. 

Anisoptera thurifera reaches a height of 40 to 45 meters and 

* Clover, A. M. Philippine wood oils. Philippine Journal of Science, 

Volume 1 (1906), page 191. 
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a diameter of 140 to 180 centimeters. It has a straight, regular, 

unbuttressed bole that is three-fifths to two-thirds of the height 

of the tree. The canopy is dense during the rainy season 

and open in the dry, at which time it changes leaves. The bark 

is from 15 to 25 millimeters thick; in young trees smooth and 

with a yellowish tinge; in older trees, especially at the base, 

broken into irregular patches and dirty brown in color. The 

bark beneath the surface has a reddish-brown color; the inner 

bark is granular brownish-yellow; the granular coloring being 

due to broken, concentric rings of yellow. The leaves are alter- 

nate, rounded at the base, pointed at the tip, from 7.5 to 16 

centimeters long, and from 3 to 7 centimeters wide. The fruit 

is rounded, 4 to 15 millimeters in diameter, and with two wings 

which are 5 to 9 centimeters long, and sometimes more than 

a centimeter broad. 

The heartwood is yellowish with rose-colored streaks and 

blotches or evenly rose-colored. When seasoned, the color is 

pale yellow with reddish or light yellowish-brown markings. 

It is used considerably for construction. ; 

This species is common and widely distributed in the Phil- 

ippines. It has been reported from the following localities :— 

Ilocos Norte, Ilocos Sur, Abra, Pangasinan, Zambales, Nueva 

Kcija, Bulacan, Bataan, Rizal, Laguna, Tayabas, Camarines, Al- 

bay, Sibuyan Island, Capiz, Iloilo, Ticao Island, Samar, Masbate, 

Zamboanga. Anisoptera thurifera is the commonest and best 

known species of the genus in the Philippines, but the wood of 

all is known commercially as palosapis. According to Fox- 

worthy,* palosapis ranks about tenth in order of abundance 

among the Philippine woods and makes up about 1.5 per cent 

of the volume of the forests. 

Genus DIPTEROCARPUS 

DIPTEROCARPUS GRANDIFLORUS Blanco. (Figs. 16-19). APfToNc. 

Local names: Anahduon (Camarines); apitong (Bataan, Cagayan, Isa- 

bela, Abra, Benguet, Zambales, Nueva Ecija, Bulacan, Laguna, Tayabas, 

Camarines, Albay, Mindoro, Sibuyan Island, Samar, Negros, Palawan) ; 

balau (Misamis, Sibuyan Island, Negros, Capiz, Misamis, Agusan) ; danlog, 

létis (Capiz); duien (Isabela); duké (Isabela; Apayao); dukd, pamalalien 

(Cagayan); hagakhadk (Sibuyan Island); himpagtdn (Samar); kamuyau 

(Palaui Island, Cagayan); malapdho, maydpis (Tayabas); pagsahingan 

(Laguna); pamantilen (Pangasinan); pamarnisen (Cagayan, Camari- 

nes); padnau (Bataan, Zambales, Rizal); pdnau verdadero (Bulacan). 

* Foxworthy, F. W., Philippine Dipterocarpaceae, II. Philippine Journal 

of Science, Volume 13 (1918), pages 163-197. 
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THE (PALOSAPIS), FIGURE 15. BARK AND LEAVES OF ANISOPTERA THURIFERA 

SOURCE OF PALOSAPIS RESIN. 
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BALAU (APITONG) RESIN 

Oil obtained from the trunk of this tree is known as balau, 

and is used locally as an illuminant, for varnishing, and for 

caulking boats. Balau resin used as a varnish produces a very 

brilliant, tough, and durable coating, and according to Bacon * 

seems to have properties that would make its general use for 

varnish manufacture desirable. It has, however, the serious 

disadvantage of drying very slowly and, in its original state, 

has not yet been successfully combined with linseed oil or other 

dryers. Bacon, by distillation, obtained a hard, yellow, lustrous 

resin soluble to the extent of about 75 per cent in alcohol or 

turpentine, the solutions giving hard, lustrous varnish coatings. 

This resin dissolves completely in two volumes of linseed oil and 

two of turpentine, giving a varnish which dries slowly (five 

days) to a tough, hard coating. 

Balau is collected by chopping into the tree and making a 

cavity where the oil can collect. Often the cuts extend halfway 

through the trunk. The flow may amount to more than a kilo 

per day. It is customary to remove the resin every few days 

and to apply fire to the cuts at frequent intervals. It is reported 

that the same tree can be tapped for a number of years. Tapping 

usually results in the entrance of decay organisms and the ul- 

timate death of the tree. For this reason all trees which are 

tapped for balau should be cut and used for timber before the 

wood is destroyed. 

Balau is a thick fluid when fresh, but hardens after long 

exposure to a semi-plastic condition. The total recorded pro- 

duction in 1917 was 54,080 kilos. 

According to Clover + balau consists of a solid resin, water, 

and a volatile oil which is present to the extent of about 35 

per cent. Balau has a feeble, characteristic odor and dissolves 

in the usual organic solvents except alcohol. The water which 

the oil contains appears to be chemically combined and is not 

removed easily by distillation. When distilled directly, all the 

water and a portion of the oil passes over below 260°. A sample 

was distilled under diminished pressure (40 mm.) at 151° to 

154°. The optical rotation of this fraction was 78°.5 (10 cen- 

30° 
30° =0.9127. It had 

* Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 93. 

+ Clover, A. M., Philippine wood oils. Philippine Journal of Science, 

Section A, Volume 1 (1906), page 195. 

timeters, 30°). The specific gravity was 



57 RESINS 

wy 

my Y 
l 
ys 

\ 

) 
MN 
i 

i 
\ 

iN 
yh 
he 

OD 
mea 

Ina 
Nis 

BZN) 
7 

Titan do 

FIGURE 16. DIPTEROCARPUS GRANDIFLORUS (APITONG), A SOURCE OF BALAU. 
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BARK AND LEAVES OF DIPTEROCARPUS GRANDIFLORUS (APITONG), A FIGURE 17 
SOURCE OF BALAU. 
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FIGURE 18. FRUITS OF DIPTEROCARPUS GRANDIFLORUS (APITONG). 
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a light yellow color and the characteristic odor of balau. Treat- 

ment with sodium shows that it contains no alcoholic substances. 

Although it reacts with halogen acids, it was not possible to 

separate out a crystalline substance such as a hydrochloride. As 

the range in the boiling point of balau is considerably greater 

than that of a pure chemical compound, it is probably a mixture 

of sesquiterpenes. 

Bacon * performed a number of experiments to determine the 

solubility of balau in various solvents. He also distilled the 

resin and separated the distillate into various fractions. Dr. 

M. V. del Rosario made determinations on these fractions and 

obtained the results recorded in Table 6. 

TABLE 6.—Constants of fractions of balau. 

| Specific 
| gravity. | Index Saponifi- Acid | 

No. o cation 
ra number. nace number. 

ee SA ee Rr ee ae eee ee 0. 9089 | 268.3 4.01 1.8 

7 REE TE. OP Piet oor ETI Peer! OS Pea 0. 8882 | 192.1 10.7 23.0 
| ee Aad Se ie Be Ey Oe a Ie a Ee eS 0.9387 | 120.9 12.75 18.0 

| | | 

Dipterocarpus grandiflorus reaches a height of from 40 to 

45 meters and a diameter of 180 centimeters. The bole is 

straight and regular and from 25 to 30 meters in length. The 

bark is from 6 to 8 millimeters thick, and is brittle. It varies 

in color from a brown gray to a light gray. It is shed in large 

scroll-shaped plates and has numerous corky pustules. The 

inner bark has a reddish color. The leaves are alternate, 

leathery, smooth, pointed at the tip, usually rounded at the base, 

from 19 to 30 centimeters in length, and from 9.5 to 17 centi- 

meters in width. The flowers are about 5 centimeters long, 

rose-colored, fragrant, and borne on racemes having about four 

flowers. The fruit is about 5 centimeters long, with five wing- 

like projections from the sides, and at one end two wings which 

are 14 to 23 centimeters long and 3 to 5 centimeters wide. 

The wood is moderately hard to hard, stiff, and strong. The 

heartwood is light ashy red to reddish brown or dark brown. 

It is used for posts; beams, joists, rafters; flooring; bridge and 

wharf constructions except piles; wagon beds; ship planking, 

barges and lighters; ties, paving blocks, mine timbers; cheap 

and medium-grade furniture. 

* Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 93. 
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Apitong is the most generally used construction wood in the 
Islands. It is apparently impossible to distinguish com- 

mercially between the wood of the different species of Dipte- 

rocarpus and that of all the species known commercially: as 

apitong. Apitong is the most abundant wood in the Philippine 
Islands, composing, according to Foxworthy,* 20 per cent of 

the volume of our commercial forests. 

Dipterocarpus grandiflorus is found throughout the Philip- 

pine Archipelago, and has been reported from the following 

localities: Palaui Island, Cagayan, Isabela, Apayao, Benguet, 

Ilocos Sur, Pangasinan, Abra, Nueva Vizcaya, Nueva Ecija, 

Zambales, Bataan, Bulacan, Rizal, Laguna, Tayabas, Camarines, 

Mindoro, Capiz, Sibuyan Island, Albay, Samar, Negros, Pala- 

wan, Misamis, and Agusan. It is especially plentiful in regions 

where the dry season is pronounced. 

DIPTEROCARPUS VERNICIFLUUS Blanco. (Figs. 20-22). PANAU. 

Local names: Afu% (Ilocos Norte); apitong (Mindoro, Polillo, Bataan, 

Tayabas, Marinduque, Leyte, Laguna, Samar); baldu (Rizal, Zamboanga) ; 
dien, lamilan (Isabela); gan-dn (Camarines); kalusiiban (Ilocos Sur); 

kamiyau, kurimau, pagsaingin, pamarnisen (Cagayan); laudn (Negros, 

Rizal, Nueva Ecija) ; lipot or lipis (Agusan); lipis (Surigao); malapdho 

(Polillo) ; matatalina (Zamboanga); padsahingin (Laguna); pamantilen 

(Pangasinan) ; panau (Rizal, Palawan, Bataan, Zambales, Bulacan, Panga- 

sinan, Davao, Cotabato, Cagayan, Laguna, Pampanga, Tayabas, Nueva 

Ecija.) 

BALAU (PANAU) RESIN 

Oil obtained from the trunk of this species is very similar 

to balau from Dipterocarpus grandiflorus, is used for the same 

purposes, and is regularly called balau. This oil is also known 

as oil of panau, and sometimes as malapaho. 

Clover,+ who investigated the chemical properties of oil of 

panau states that the method of obtaining this oil from the tree 

is the same as that used in the case of balau. It is reported 

that a gallon per day is sometimes obtained. The fresh resin 

is a white, viscous, sticky fluid having a characteristic odor 

by which it is distinguished from similar products. When ex- 

posed to the air, oxygen is absorbed and the color gradually turns 

brown. It hardens very slowly when exposed in a thin film. It 

is insoluble in water, but dissolves in ether or chloroform with 

the separation of water. When distilled with a free flame it acts 

* Foxworthy, F. W., Philippine Dipterocarpaceae, II. Philippine Journal 

of Science, Section C, Volume 13 (1918), page 163. 

+ Clover, A. M., Philippine wood oils. Philippine Journal of Science, 

Section A, Volume 1 (1906), page 198. 
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FIGURE 20. DIPTEROCARPUS VERNICIFLUUS (PANAU), A SOURCE OF BALAU. 
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like balau and yields about 25 per cent of water, 35 per cent 

of oil, and 40 per cent of solid residue. It probably consists 

of water, sesquiterpene oils, and solids. 

Dipterocarpus vernicifluus reaches a height of 40 to 45 meters 

and a diameter of 160 to 180 centimeters. The bole is straight, 

regular, and reaches a length of 28 to 32 meters. It usually 

has very prominent buttresses. The bark is from 5 to 8 milli- 

meters thick, light brown to gray in color, scaling in large 

patches, and is covered with numerous corky pustules. The 

inner bark is brown to reddish brown and stringy in texture. 

The young stems and the midrib and secondary nerves of the 

leaves are covered with long hairs. The leaves are alternate, 

leathery, pointed at the tip, rounded at base, from 10 to 23 

centimeters long, and 6 to 13 centimeters wide. The flowers 

are about 4 centimeters long, white, tinged with pink, and very 

fragrant. The fruits are rounded, about 1.5 centimeters in 

diameter and bear two long wings which are about 12 centi- 

meters in length and 2 or 3 centimeters in breadth. The wood 

is very similar to that of Dipterocarpus grandiflorus and has 

the same uses. 

This species abounds in regions with a pronounced dry season 

and has been reported from the following localities: Cagayan, 

Isabela, Ilocos Norte, Ilocos Sur, Pangasinan, Zambales, Nueva 

Ecija, Pampanga, Bulacan, Bataan, Rizal, Laguna, Tayabas, Ca- 

marines, Marinduque, Polillo, Negros, Samar, Leyte, Palawan, 

Misamis, Surigao, Agusan, Davao, Cotabato, and Zamboanga. 
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GUMS 

Gums are amorphous substances which exude from plants or 

which may be extracted by solvents. The true gums, such as 

acacia and tragacanth, have the property of either dissolving in 

water or taking up a sufficient amount of water to become gluti- 

nous and form a sticky liquid (mucilage). There are, however, a 

number of well-known substances like rubber and gutta-percha, 

which resemble the true gums, but are insoluble in water. 

Substances of this nature are obtained from plants which have 

capillary tubes containing a milky juice. This juice (latex) 

may occur in the stems, leaves, or roots. The latex ap- 

pears to be an emulsion which contains a number of substances 

in varying proportions. An idea of the composition of one of 

these milky juices may be obtained from the following figures * 

which represent the analysis of the latex of Hevea braziliensis, 

the plant from which para rubber is obtained. 
Per cent. 

AVG Ieee a ae ee eee eee ek LED wh ile a det ou, 55.0 

TREUUU 0) OY SS Smee WR Ye NS oe De nr es an Ce eee 38.5 

OUEST Spee ee et sects meer Ne as ers Se Re ae 2 3.0 

TRAST al Sects Mei A ea 2 Nee, ee et ee eC CR eee 3.0 

Miirversailierniatter ) seers eet eke es ey, SR a ee 0.5 

The latex may be obtained by making incisions in the trunk 

of the tree. This cuts the latex tubes and allows the milky 

juice to exude. The juice thus obtained is collected in small 
vessels and may be coagulated in various ways, such as by 

smoking or by treatment with a salt solution. The latex may 

also be extracted by other mechanical or chemical methods. 

The most innportant substances produced in the Philippines 

which may be classified as gums are rubber and gutta-percha. 

The wild rubber is small in amount, and the native plants do 

not appear to offer any prospect for a considerable industry. 

The southern Philippines seem, however, to be well suited for 

the production of plantation rubber, and the rates of growth 

of Hevea braziliensis in this region compare favorably with 

rates elsewhere.+ 

* Rogers, A., Industrial chemistry, 1915, page 704. 
+ Yates, H. S., The growth of Hevea braziliensis in the Philippine Islands. 

Philippine Journal of Science, Volume 14 (1919), pages 501-523. 
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In the Philippines very little rubber has yet been planted, 

despite the fact that the United States is the world’s greatest 

consumer of crude rubber. The imports of crude rubber into 

the United States for the fiscal year ending June 30, 1917, 

were 151,533,505 kilos valued at #378,657,348.* The imports 

from the British and Dutch East Indies for the same period 

were 82,468,900 kilos valued at 208,451,104. At the present 

time practically all the plantation rubber produced in the Phil- 

ippines is grown on one plantation in the Island of Basilan. 

Several other plantations are, however, beginning to produce 

rubber. 

Large quantities of gutta-percha have been collected in the 

southern Philippines, and at the present time gutta-percha, ob- 

tained from wild species, is still being exported. However, as 

in the case of rubber, no very considerable industry can be 

expected until the trees are grown in plantations. 

The next most promising Philippine gums would seem to be 

those which form the basis of chewing gum. Two native spe- 

cies of Artocarpus appear worthy of note in this respect, while 

Achras sapota (chico), the source of gum chicle, is grown ex- 

tensively throughout the Archipelago for its edible fruits. 

Gum chicle is exported in enormous quantities from Mexico to 

the United States, where it is the principal substance used in 

the manufacture of chewing gum. In the Philippines this prod- 

uct has apparently never been collected. 

Family ORCHIDACEAE 

Genus GEODORUM 

GEODORUM NUTANS (Presl) Ames. 

Local names: Bandabok (Palawan); cebollas del monte (Cavite); kula 

(Manila) ; lubi-lubi (Negros). 

GEODORUM NUTANS GUM 

The tuberous roots contain a substance which is used as a glue, 

especially in cementing together parts of mandolins, guitars, 

and other musical instruments. In preparing the glue the rhi- 

zomes are first cooked and then finely grated. Glue thus 

prepared is said to have great tenacity. 

Several other Philippine orchids are used for the same 

purpose. . 

Geodorum nutans is a terrestrial orchid with somewhat fleshy 

underground roots. It reaches a height of 70 centimeters. The 

* India Rubber World, Volume 57 (1917), page 59. 
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shoot bears two or four large leaves, which are variable in size. 

The leaves are rather narrow, pointed, and up to 35 centimeters 

in length and 7 centimeters in width. The flowering shoots are 

20 to 25 centimeters in length and leafless. The flowers are pale 
pink to purple, about 1 centimeter long and numerous. 

This species is widely distributed in the Philippines and is also 

found in Formosa. It occurs particularly in thickets and open 

places. 

Family MORACEAE 

Genus ARTOCARPUS 

ARTOCARPUS CUMINGIANA Tréc. (Fig. 23). ANUBING. 

Local names: Anubing (Nueva Ecija, Tarlac, Zambales, Rizal, Laguna, 

Tayabas, Camarines, Sorsogon, Mindoro, Nueva Ecija, Sibuyan) ; anubling 

or kanubling (Camarines, Albay, Sorsogon) ; bayuko, isis (Negros, Iloilo) ; 

kalaudhan (Bontoc); kamanddg (Cagayan); koliing (Abra); kubi (Ta- 

yabas, Mindoro, Masbate, Ticao, Negros, Surigao); obién or ubién (Abra, 

Ilocos Sur, Isabela, Benguet, Union). 

ANUBING GUM 

The latex of this species would appear to be promising material 

for chewing gum. 

This species has been grown in plantations at Los Banos. 

Two separate lots of seeds were planted. In one case the percent- 

age of germination was 61.7 and in the other 28.7. At the end 

of 7 years the average rate of growth was 2.5 meters. 

Artocarpus cumingiana is a tree reaching a height of about 30 

meters and a diameter of about 100 centimeters. The leaves are 

alternate, hairy, pointed or slightly heart-shaped at the base, and 

average 20 centimeters long, and 10 centimeters wide. The 

petioles are 1 to 2 centimeters long. The male heads are pear- 

shaped and 1 to 2 centimeters long. The female heads are 

rounded and nearly 2 centimeters in diameter. 

This species is distributed from northern Luzon to Mindanao. 

ARTOCARPUS ELASTICA Reinw. (Fig. 24). GUMIHAN. 

Local names: Antipélo (Tayabas, Samar); gumihan (Camarines, Albay, 

Sorsogon) ; tugup (Surigao, Davao). 

GUMIHAN GUM 

The latex of this tree hardens into a somewhat brittle sub- 

stance resembling in color and consistency the stick chewing 

gum put on the market years ago, before it was blended with 

sugar and flavored. As far as is known, the gum of Artocarpus 

elastica has not been collected in quantity nor has any analysis 

been made of it. The latex of some species of Artocarpus is 

used locally in compounding bird lime. 



FIGURE 24. ARTOCARPUS ELASTICA (GUMiHAN), A SOURCE OF CHEWING GUM. 

fal 

x4. 
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Heyne * reports that oil from the seeds of Artocarpus elastica 

is used in cooking and as a hair oil. 

Artocarpus elastica is a stately tree with trunks 60 to 90 cen- 

timeters in diameter. The leaves are alternate, crowded, obtuse 

at both ends, occasionally lobed towards the apex, the larger 

ones 20 to 30 centimeters wide, and 60 to 90 centimeters long. 

The male spikes are cylindrical, oblong, soft or spongy, and 

yellowish. The female heads are somewhat rounded or ellip- 

tical. The fruit is heavy, at least 10 centimeters long, and 

covered with brownish, hairy appendages. The seeds are em- 

bedded in whitish, more or less gummy pulp of a delicious tart 

flavor. They resemble peanuts, and when roasted have a similar 

flavor. 

There are about twenty species of the genus Artocarpus, all 

having latices which resemble those of anubing and gumihan, 

and which are used for various purposes such as making bird- 

lime and other sticky substances. 

Family LEGUMINOSAE 

Genus ACACIA 

ACACIA FARNESIANA Willd. AROMA. 

The gum of this species is mentioned under the heading of 

essential oils. 
Genus SESBANIA 

SESBANIA GRANDIFLORA Pers. KaTURAI. 

Local names: Diana (Davao); katuri (Pampanga, Tayabas); katudai 

(Ilocos Norte and Sur, Abra, Nueva Vizcaya, Pangasinan, Union) ; katurai 

(Cagayan, Pangasinan, Tarlac, Bulacan, Zambales, Bataan, Rizal, Taya- 

bas, Manila, Batangas, Laguna, Mindoro, Camarines, Zamboanga) ; gauat- 

gduai (Manila, Camarines, Albay, Sorsogon, Capiz, Negros); gaui-gdui 

(Guimaras Island). 

KATURAI GUM 

This species produces a clear gum used locally as a substitute 

for gum arabic. The flowers and young fruits are cooked and 

eaten as vegetables. 

Sesbania grandiflora is a tree 5 to 10 meters in height. The 

leaves are alternate, 20 to 30 centimeters long, and pinnate with 

20 to 40 pairs of leaflets, which are 2.5 to 3.5 centimeters long. 

The flowers are white and from 7 to 9 centimeters long. The 

pods are 20 to 60 centimeters long, 7 to 8 millimeters wide, some- 

what curved, and contain many seeds. 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 2 

(1916), page 49. 
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This species is not uncommon in cultivation in the Philippines, 
and is half wild. 

Family EUPHORBIACEAE 

Genus MACARANGA 

MACARANGA TANARIUS Muell-Arg. BINUNGA. 

Local names: Alavgabun, anabun (Bagobo); bagambdng, ma-dsim (Ri- 

zal); bilia (Pampanga); bilian, biningan, malabinga, biludn-lalaki (Ba- 

taan); bilinga (Tayabas); bing-uia (Nueva Vizcaya); bininga (Bataan, 

Bulacan, Rizal, Laguna, Camarines, Polillo, Mindoro, Guimaras Island, 

Negros, Palawan); binuga, lungakan, (Davao); gamu, sdmuk (Cagayan) ; 

ginabang (Benguet) ; labawel (Lepanto); lagau (Bisaya); lagaon, ligabon 

(Manobo); malabinga (Mindanao); minddng (Camarines); minunga 

(Agusan); sdmak (Ilocos Norte, Abra, Camiguin Island). 

BINUNGA GUM 

A glue used for fastening together the parts of musical in- 

struments such as guitars, violins, etc., is obtained from the 

bark of this tree. The bark is tapped by V-shaped incisions, 

and the sap collected and used shortly afterwards. It is said 

that if the sap is allowed to stand until it becomes sticky, it 

is worthless for the above-mentioned purposes. Heyne * men- 

tions a similar use in Java. 

Macaranga tanarius is a small tree reaching a height of 4 to 

8 meters. The leaves are alternate, 10 to 25 centimeters long, 

shield-shaped, with the petiole attached to the lower surface 

within the margin. 

This species is very common and widely distributed in open 

places and second-growth forests throughout the Philippines. 

Family SAPOTACEAE 

Genus ACHRAS 

ACHRAS SAPOTA L. CuHico. 

GUM CHICLE 

Gum chicle, which is the principal substance used in the manu- 

facture of chewing gum, is derived from the bark of this plant. 

In the Philippines, Achras sapota is extensively grown for its 

edible fruits known as chicos. No gum chicle is produced locally, 

although it would seem that it might be a profitable industry. 

The following short account of gum chicle is taken from the 

National Standard Dispensatory.7 

Somewhat like Gutta-percha in its general nature is Chicle, or Gum 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 3 

(1916), page 86. 

+ National Standard Dispensatory (1905), page 751. 
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Chicle, now the principal substance used in the manufacture of chewing- 

gum, and derived from Achras Sapota L. (Sapota Achras Mill., the Sabo- 

dilla, Sapotilla, White sapota, Naseberry, or Ya, of tropical America, where 

this tree supplies one of the most important edible fruits. Although the 
substance is collected in many parts of Mexico and Central America, the 

principal sources of supply are in Yucatan. The milk-juice is obtained 

from incisions made in the bark, performed with great care and by ex- 

perienced persons. Tapping may occur once in 3 years without great 

danger to the life of the tree. The raw milk is boiled and then allowed 

to harden in brick-shaped moulds. If carefully prepared, it usually turns 

out of a white or whitish color, though that of some trees is said to turn 

out red in any case, a result which will also vccur if the ordinary milk be 

overcooked. If undercooked, it retains a large percentage of water, pro- 

portionately reducing its value. Various devices for adulterating sub- 
stances of this class are resorted to. Chicle gum of good quality is whitish, 

of firm, tenacious, somewhat elastic consistency, yet may be crumbled 
between the fingers; somewhat aromatic and nearly tasteless. It becomes 

plastic on chewing. Examined by Prochozka and Endemann, 75 per cent 

was found to be a resin, 9 per cent calcium oxalate (with traces of 

magnesium sulphate). 

Concerning gum chicle, Hyde * states that: 

* *  * The best grades are nearly white and clean, but, if overheated, 

a red gum is produced. Consists of an oxidized hydrocarbon, closely related 

to caoutchouec. Softens in the mouth, and is tasteless but aromatic when 

heated. Sp. gr. 1.05. Soluble in chloroform, carbon tetrachloride, benzine, 

and somewhat in alcohol. 

Uses.—Transmission belts, dental surgery, substitute for gutta percha, 

and more especially for chewing-gum. 

According to Rogers,; the trees yield about six to eight pounds 

of gum. Most of the chicle imported into the United States is 

used in making chewing gum. For this purpose, washed and 

dried chicle is mixed with flavoring materials and fragrant oils. 

Dannerth ¢ gives detailed methods for analyzing the crude 

gum. An idea of its composition may be obtained from the 

following figures (Dannerth) showing the analysis of a sample 

from Yucatan: 
Per cent. 

Aceton-soluble matter (TeSINS)y 2 40.00 

Guttam (and tear, bomydiraces)) pee eee eee 17.40 

Proteiis: 2: koe eee oh oe Fae ee ee ee 0.60 

Sand ‘and foreronyv matter... 21-4 ee 2.30 

WATER «Ste LU 5 ose Deas ce ine to Aaa) er te ee 35.00 

Mineral matter. “(ashi see et ees ee Be 4.70 

* Hyde, F. S., Solvents, oils, gums, waxes and allied substances (1913), 

page 41. 

+ Rogers, A., Industrial chemistry (1915), page 722. 

{ Dannerth, F., Journal of Industrial and Engineering Chemistry, Vol- 

ume 9 (1917), page 679. 
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Dannerth says that in 1916 approximately 7,347,000 pounds 

of chicle were imported into the United States. This is equiv- 

alent to about 30,000,000 pounds of chewing gum. 

Genus PALAQUIUM 

PALAQUIUM AHERNIANUM Merr. (Figs. 25-28). KALIPAYA. 

Local names: Kalapia, kalipéya (Zamboanga); salikit (Surigao); sa- 

lukut (Bukidnon). 

GUTTA-PERCHA 

A number of species of this genus produce gutta-percha. 

The Philippine species containing gutta-percha are numerous, but 

in most cases the grade is apparently too poor to make its col- 

lection profitable. The best known of the Philippine gutta-percha 

trees is Palaquiium ahernianum. In the Philippines, commercial 

gutta-percha is apparently confined largely, if not entirely, to 

Mindanao and Tawi-Tawi. Here gutta-percha trees formerly 

existed in considerable numbers, but the method of collection 

has resulted in the destruction of the trees until, at the present 

time, the supply in accessible regions has been almost entirely 

depleted. Formerly considerable quantities of gutta-percha 

were exported from the Philippines, but now the amount ex- 

ported is small. In Table 7, are given the exports for the years 

1915 to 1918. 

TABLE 7.—Amount and value of gutta-percha exported from the Philippine 

Islands for the years 1915 to 1918. 

Year. Amount. Value. 

Kilo 
grams. Pesos. 

N95 oto eS oR eR Ee Se See eee 31, 650 31, 143 

V9NG= 2 2 Seb oe ee ee ee ee Oe eee 29, 962 22, 898 

DL Ly (eet pe Ste Sty ol be, oe ih Laken I Oe ee Son | 14, 359 11, 640 | 

1918.4 Men: 2 ee ee ee ee eee eee eee 2,334 2, wel 

Although the potential supply has been greatly depleted, the 

amount exported would increase considerably if the collectors 

received a higher price. At the present time gutta-percha is 

collected in a desultory manner and sold to Chinese merchants 

at a small price. It then passes through several hands and most 

of it finally reaches Singapore. 

According to Sherman,* who made an extensive study of 

* Sherman, Jr., P. L. The gutta-percha and rubber of the Philippine 

Islands. Bureau of Government Laboratories Publication No. 7 (1903), 

page 7. 
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gutta-percha in the Philippines, the usual method of collection is 

as follows: 

* * * The tree is first cut down and the larger branches at once 
lopped off, the collectors say to prevent the gutta-percha milk from flowing 

back into the small branches and leaves. As has been previously stated 

the milk or latex is contained in the layers of the bark and leaves, in small 

capillary tubes or ducts. .. To open these so as to permit the maximum 

amount of the milk to escape, the natives cut rings in the bark about two 

feet apart along the entire length of the trunk. The milk as it flows out 

is collected in gourds, coconut shells, large leaves, or in some districts 

in the chopped-up bark itself, which is left adhering to the tree for the 

purpose of acting as a sort of sponge. * * *. After one or two hours, 

when the milk has ceased to flow, the contents of the receptacles are united 

and boiled over a fire for the purpose of finishing the partial coagulation. 
The warm, soft mass is then worked with cold water until a considerable 
amount of the liquid is mechanically inclosed. To further increase the 

weight, chopped bark, stones, etc., are added and the whole mass worked 

into the required shape with most of the dirt on the inside. 

Sherman characterizes this method as very wasteful, since 

the tree usually falls in such a way that it is not possible to 

ring the trunk on all sides. He says: 

* %* * As a general thing from one-third to one-half of it is inacces- 

sible to the process of ringing, and all the milk within this portion is 

consequently lost. Even the larger limbs are not deemed worth ringing 

and consequently all the milk in them and in the leaves also goes to waste; 

to this must be added the considerable quantity spilled on the ground 

through carelessness and lack of enough receptacles for every cut or bruise 

from which the milk flows. 

Furthermore, no matter how much cutting is done, all of the 

milk will not flow from the trunk. Sherman collected a 

measured quantity of bark, after no more gutta-percha could 

be collected by the method described above, and extracted all 

of the gutta-percha which it contained. From this he estimated 

that ten times more gutta-percha was left than collected. Per- 

haps an even greater disadvantage of the usual method of 

collection is that it destroys the trees and therefore reduces 

the potential supply. Concerning this point Sherman states: 

It is fortunate that only the full-grown trees contain enough gutta 

percha to repay the work of felling, ringing, etc.; otherwise the complete 

extermination of the gutta-percha forest would only be a matter of a 

year or so. On the other hand the felling of all the trees old enough to 

bear seed works to the same end with a somewhat longer time limit. 

Gutta-percha is cleaned by the Chinese merchants, who ship 

it to Singapore. The account of this process given below is 

taken from a report by W. I. Hutchinson, formerly of the Bu- 

reau of Forestry: 
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FIGURE 27. A GUTTA-PERCHA TREE TAPPED IN SUCH A MANNER THAT THE FLOW- 

ING MILK IS NOT ALL ABSORBED BY THE CHOPPED-UP BARK, BUT MUCH OF IT 

IS LOST ON THE GROUND BELOW. TUCURAN, DISTRICT OF ZAMBOANGA, 

MINDANAO. 
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The classification of gutta-percha depends largely on its flexibility, and 

freeness from bark and other forms of dirt. The first class product is 

almost pure white in color, and contains but a small amount of foreign 
matter. The second and third class gum has a pinkish tinge, the amount 

of bark, stones, sticks, etc. varying from 20 per cent to 50 per cent or more. 

First class or white gutta is rarely worked over, but the inferior grades 

are almost always subjected to a cleaning process before being shipped, 
on account of the low price that “dirty” gutta commands in the Singapore 

market. 

The first step in the cleaning process is, to cut or tear the balls or 

rolls of gutta into small pieces. If the rolls are large they are often 

placed in hot water and allowed to soften slightly, in order to facilitate 

the separation of the sheets or strips. 

As soon as a large amount of the product has been thus prepared, a 

fire is kindled under a stone oven, in the top of which a large caldron, 

three feet or more in diameter, has been sunk. This caldron is filled two- 

thirds full of water, the “scrap” gutta dumped in, and the whole mass 

allowed to boil until the gum becomes soft and stringy. 

After boiling for a short time the bark contained in the “scrap” colors 

the water a deep blood-red-brown, and stains the softened gutta a pinkish 

tinge. Some of the Chinos add varying quantities of salt to the liquid, 

probably ‘‘to set” the color, although they one and all deny that this is 

the reason. 

When the gutta is soft enough to be worked, it is dipped out with a 

bejuco sieve or a shovel, five or six quarts being placed in a heap upon a 

broad flat board. Over this steaming mass a sack is thrown, upon which 

a native, after dipping his feet in cold water, treads, thus causing the 

gum to spread out in a broad, flat sheet. If there is considerable dirt 

present it is usual to work over the mass with a large meat fork or a 

paddle, shaking out as much of the bark, etc., as possible. 

As soon as the forking process is finished, tramping is again resorted 

to, this time without the sack. When the gutta has again been worked 

into a sheet, water is thrown upon it, a native meanwhile brushing it 

vigorously with a stiff broom, and occasionally removing a large piece of 

dirt with his hands. 

While the sheet is being turned over, the board on which it has been 

resting is either brushed or washed clean. 

Tramping is done altogether with the heels, the men maintaining their 

balance by holding to a rope stretched, some five feet above the ground, 

in front of the board. 

After a time when the gutta becomes too hard to be dented by the heel, 

wooden mallets, or sticks similar to those used by the natives in hulling 

rice, are employed for beating. 

At the completion of each tramping or beating operation, a sheet 2 ft. 

wide, 3 ft. or more in length, and 1 in. thick, is obtained, which is folded 

into as small a roll as possible, preparatory to the next tramping. 

The cleaning operation being finished, the sheet is folded into an oblong 

mass, 12 in. long, 6 to 8 in. wide, and 5 in. thick, having a weight of from 

8 to 12 pounds. 
Three men, who receive a peso a day each, two working on the gutta 

and one carrying water, can clean three piculs per day. 

Another method of cleaning gutta-percha is to boil it in 
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water to which petroleum has been added. The petroleum is 

said to facilitate the removal of dirt and resin. After the 

first boiling the gutta-percha is ground and boiled again with 

water, the process being repeated several times. This method 

apparently results in a high-grade product. 

Gutta-percha is now being grown successfully in plantations 

in a number of tropical countries, but not in the Philippines. 

According to Foxworthy: * 

Successful extraction of gutta from the leaves is done by the Dutch 

and the cultural methods Bdopeen in the plantation are devoted exclusively 

to leaf production. * * 

No great development of the gutta-percha industry in the 

Philippine Islands can be expected until the trees are grown 

in plantations. 

The most important use of gutta-percha is for the insulation 

of submarine and underground electrical cables. It is also 

utilized considerably in the manufacture of surgical appliances, 

funnels, bottles, and other articles which come in frequent con- 

tact with acids. For these purposes it is valuable on account 

of the ease with which it can be sterilized and its resistance to 

acids. A familiar form is as the outer covering of golf balls. 

Palaquium ahernianum is a tree reaching a height of about 

40 meters and a diameter of 1.5 meters. The leaves are alter- 

nate, pointed at both ends, wider toward the tip than near the 

base, from 12 to 20 centimeters long, the lower surface velvety 

and with a rusty color. The flowers occur singly or in groups 

of two or three on wart-like growths on the stem. The fruits 

are one-seeded, somewhat rounded, and about 2.5 centimeters 

in diameter. 

This species is apparently confined to Mindanao. 

Genus PAYENA 

PAYENA LEERII Kurz. (Fig. 29). 

GUTTA-PERCHA 

According to Heyne7+ this tree produces a very good grade 

of gutta-percha. 

This species has been collected once in Mindanao and once 

in Tawi-Tawi. 

* Foxworthy, F. W., Minor forest products and jungle produce. Gov- 

ernment of British North Borneo, Department of Forestry Bulletin No. 1, 

Part II (1916), page 45. 

+ Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 4 

(1917), page 12. 



FIGURE 29. LEAVES AND FRUIT 
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OF PAYENA LEERII, A SOURCE OF GUTTA-PERCHA. 
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Family APOCYNACEAE 

Genus CHONEMORPHA 

CHONEMORPHA ELASTICA Merr. (Figs. 30, 31). LisID. 

Local names: Goma, lisid (Apayao). 

RUBBER 

In the Philippines there are a number of species of native 
plants which furnish rubber, but the only one known to yield 
rubber of a high grade is Chonemorpha elastica. Concerning 
the collection and quality of rubber from this plant, Sherman 
writes :* 

The Philippine rubber collectors are Samal and Joloano Moros living in 
Tawi-Tawi and the adjacent. coral islands. The method of coagulation 
used by them was undoubtedly learned from the Moros of North Borneo, 

who with the Dyaks collect much of the rubber in that island. It consists 

in first pulling the vine down to the ground so as to be better able to tap 

it along its entire length. The milk is caught in cocoanut shells or leaves, 

and coagulated by pouring into sea water. The coagulation is almost 

instantaneous, and when properly manipulated a large amount of water 

can be mechanically inclosed inside the large balls along with plenty of 

chopped-up bark. The resulting rubber, of which I secured many samples, 

is white, tough, and very elastic so long as it is kept.in sea water. On 

exposure to the air it blackens and decomposition slowly sets in. 

The chemical analysis of a sample of this rubber, after much of the 

dirt and water had been removed, resulted as follows: 
Per cent. 

Bp eee ee Os Be pees ey 3.76 

RUD eT 2 =e ete nee Os ee Sen ee ge ee ee ee 81.57 

EUS UTA Site oe re Na ord go ee ee ae 3.16 

SW ie Pere ee ea es Mee A a ge ae ee eee Tals 

Formerly this species existed in considerable numbers in 

Basilan and Tawi-Tawi, but the method of collection described 

above has naturally lessened the potential supply, and will reduce 

it to such an extent that it will not be profitable to gather the 

rubber. No extensive industry can be expected from the col- 

lection of rubber from this vine. 

Chonemorpha elastica is a large, woody vine. The leaves are 

opposite, thin, rounded or slightly pointed at the base, pointed 

at the tip, 15 to 20 centimeters long, and 8 to 15 centimeters 

wide. The flowers are white, fragrant, and about 3 centimeters 

wide. 

This species has been reported from Cagayan, Apayao, Ben- 

guet, Cavite, Mindanao, Basilan, and Tawi-Tawi. 

* Sherman, Jr., P. L. The gutta-percha and rubber of the Philippine 

Islands. Bureau of Government Laboratories Publication No. 7 (1903), 

page 39. 
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FIGURE 31, CHONEMORPHA ELASTICA (A RUBBER VINE) IN THE FOREST. 
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Genus PARAMERIA 

PARAMERIA BARBATA (Blume) K. Schum. (Figs. 32, 33). DuGTUNG- 

AHAS. 

Local names: Dugtung-dhas (Rizal); ikding viga pirau (Igorot); img- 

giu na puti (Bataan); karkarsdng (Benguet); kuni na puti (Pampanga) ; 

lupi-it (Ilocos Sur); parugtong-dhas (Bulacan, Zambales, Rizal); partadn 

(Ilocos Sur); pulang-pulang (Zambales); sada (Benguet); tagulduai 

(Rizal). 

RUBBER 

This species yields rubber which is seemingly of rather poor 

grade. lt has never been collected to any great extent. Lo- 

cally the vine is apparently better known as a snake medicine 

than as a rubber plant. 

The bark of this species is also used for making rope and for 

tying rice bundles. 

Parameria philippinensis is a woody vine. The leaves are 

from 7 to 10 centimeters in length, somewhat oval in outline, 

and pointed at both ends. The flowers are fairly small, white, 

and occur in clusters. The fruits are very long and slender; 

the parts between the seeds are very narrow. The seeds are 

about a centimeter in length, sharply pointed at one end, and 

at the other end crowned with numerous white hairs about 2.5 

centimeters long. 

This species is common and is widely distributed in the 

Philippines. 

Family BORRAGINACEAE 

Genus CORDIA 

CORDIA MYXA L. ANONANG. 

ANONANG GUM 

A description of this species and its local names are given 

in the section on fibers. 

Locally, a paste is prepared from the fruits. 
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FIGURE 33. A PIECE OF DRY BARK FROM PARAMERIA BARBATA, BROKEN AND 

PULLED APART, SHOWING THE RUBBER. 



SEED OILS 

Vegetable oils are found naturally in the seeds of plants, and 

in many species the oil accumulates in considerable quantities. 

Many of these seed oils are edible, while others are useful for 

their medicinal properties or for the manufacture of paints, 

soaps, candles, or other practical purposes. In general, to ob- 

tain these oils, the seeds are first shelled. Although the oil may 

be obtained usually from the shelled seeds by extraction with 

organic solvents such as ether, the more general method is to 

subject the dried, shelled seeds to pressure. This process expels 

the oil, leaving a dried, crushed meal known as oil cake. The 

cake may be used for various purposes, depending upon its com- 

position. If it does not contain injurious substances, it may be 

utilized for cattle food. Sometimes the oil cake is also em- 

ployed as fertilizer or fuel. The expelled oil is filtered and, if 

necessary, subjected to further methods of refinement. 

Edible oils usually contain both solid and liquid fats. Since 

fat is generally recognized as an indispensable constituent of 

human food, these edible oils are consequently substances of con- 

siderable importance. The fatty oils are sometimes called fixed 

oils, because when a drop of one of these oils is placed on wood 

it forms a rather permanent spot which does not evaporate 

readily on exposure to the air. 

Fats (glycerides) consist essentially of glycerol (glycerin) 

combined with certain fatty acids such as oleic, palmitic, and 

stearic. The fats are usually insoluble in water, but dissolve 

readily in organic solvents. When boiled with an alkali solu- 

tion they are decomposed (saponified) and converted into the 

alkali salts (soaps) of the fatty acids present, and glycerol. 

When fats, or edible oils containing fats, are exposed to light 

and air for a considerable length of time, they gradually de- 

compose, forming free acids and other products, which have 

an unpleasant taste and odor. Oil which has been decomposed 

in this manner is said to be rancid. When decomposition has 

begun, the presence of micro-organisms appears to hasten 

these chemical changes. If the dried seeds are prepared prop- 

erly and the oil obtained from them properly preserved, this 

decomposition can be hindered greatly and in some cases prac- 
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tically prevented. This is especially true of coconut oil, as 

Walker * has shown. Edible oils which are rancid and have a 

high acidity are not suited for edible purposes. Such oils are 

used largely for soap making. Since edible oils command a 

much higher price than soap oils, it is evident that when edible 

oils are allowed to become rancid the oil producer suffers con- 

siderable loss. 

Investigation has shown that each particular oil has certain 

definite physical and chemical constants such as specific gravity, 

refractive index, saponification value, iodine value, etc. For a 

given oil, the exact value of these constants would naturally be 

affected by the purity of a particular sample and perhaps other 

factors. The results obtained by determining these various con- 

stants (oil analysis) are very useful in ascertaining the purity 

of a particular sample of a known oil or in endeavoring to iden- 

tify an unknown one. 
Lewkowitsch,+ Allen,t Mitchell, Woodman,|| and various 

other authorities give explicit directions for making oil anal- 

yses and explain how the results may be interpreted. 

In recent years the demand for edible oils has been steadily 

increasing. As a result of this tendency, efforts have been made 

to convert oils formerly used for making soaps and candles into 

edible oils, which are considerably more valuable. For this pur- 

pose the method which has proved most successful is known as 

hydrogenation. This process consists in converting fatty oils, 

which are liquid at ordinary temperatures, into hard, solid fats. 

The liquid fats consist largely of olein, which is a combination 

of oleic acid and glycerol (oleic glyceride) ; solid fats consist 

largely of stearin, a combination of stearic acid and glycerol 

(stearic glyceride). The glycerides comprising the hard por- 

tion of an oil contain more hydrogen than those forming the 

soft portion. It is possible, then, to harden the soft portion 

by merely adding a small amount of hydrogen, which is a well- 

known chemical gas. The hydrogenation process has been used 

successfully for preparing oils suitable for the soap and candle 

industries and also for making edible oils. Not only are soft 

oils hardened by hydrogenation, but certain of their oil constants 

* Walker, H. S. The keeping qualities and the causes of rancidity in 

coconut oil. Philippine Journal of Science, Section A, Volume 1 (1906), 

page 117. 

+ Lewkowitsch, J. Oils, fats, and waxes. (1915), Volume 1. 

+ Allen, Commercial organic analysis. (1910), Volume 2. 

§ Mitchell, C. A. Edible oils and fats, (1918). 

|| Woodman, A. G. Food analysis, (1915). 
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are changed considerably. This is especially true of the iodine 

value, which is decreased greatly, and of the specific gravity, 

which is increased. 

The question of the edibility of hydrogenated oils has been 

discussed to some extent in chemical literature.* 

It seems to be generally accepted by those who have investigated the 

matter carefully that the hydrogenated oils have as desirable a degree 

of edibility as the oils from which they are derived. It is even claimed 

that by destroying traces of certain unsaturated bodies thought to be slightly 

toxic in nature, hydrogenation renders the oil better adapted for human 

consumption. 

Concerning the hydrogenation of oils, Thompson 7+ states: 

The combined capacity of the hydrogenating plants of Europe is esti- 

mated for 1914 at 250,000 tons (1,375,000 barrels), which is two or three 

times as much as has ever been treated. These plants are in England, 

Norway, Germany, and France, and are engaged at present chiefly on 

fats for soap and candles. They are hardening linseed, whale, soya-bean, 

and cottonseed oils. 
The great increase in the demand for margarin in Europe, for com- 

pound lard in the United States, and for hard soap all over the civilized 

world has resulted in closely crowding the supply of natural hard fats, 

while liquid oils are relatively abundant. A few years ago strictly edible 

liquid oils seemed to be growing scarcer, but the new scheme of deodoriza- 

tion began to relieve this shortage by lifting the so-called soap oils into 

the edible class. The same process was applied to copra and palm-kernel 

oils, and finally caused a scarcity of soap greases. Hydrogenation now 

promises a further readjustment of conditions by permitting the transfer 

at will of any oil from the liquid to the solid class, and it will bring into 

use some relatively rare oils, and encourage the production of still others. 

In producing oils intended for edible purposes, it is obvious 

that the highest grade of purity is desirable, to obtain which, 

the raw materials, such as seeds or fruits, should be selected 

carefully, and worked up rapidly, in as fresh a condition as 

possible. Special care should be observed to avoid the presence 

of considerable quantities of free fatty acids, since these sub- 

stances tend to decompose the oils and cause rancidity. 

Seed oils which contain toxic substances are naturally unsuited 

for edible purposes. Such oils frequently have properties which 

make them especially valuable for various other purposes, such 

as the manufacture of medicinal preparations, paints, varnishes, 

etc. Certain seed oils, for instance, have unusual drying prop- 

erties which make them useful as paint oils. Linseed oil, which 

* Ellis, C. The hydrogenation of oils (1919), page 323. 

+ Thompson, E. W. Cottonseed products and _ their competitors in 

northern Europe. Department of Commerce, Special Agents Series No. 

89. Part II, Edible oils, 1914, page 26. 
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has the property of absorbing oxygen from the air and forming 

a dry, hard coating, is the most important of the drying oils 

and is employed extensively in making paints and varnishes. 

Philippine lumbang oil is also an excellent drying oil. 

Andés* gives the composition of numerous oil cakes and 

discusses the practical application of these materials as cattle 

foods or fertilizers. 
FAMILY PALMAE 

Genus COCOS 

COCOS NUCIFERA L. (Figs. 34-37). COCONUT PALM. 

COCONUT OIL 

Coconut oil, which is derived from the fleshy kernels of Cocos 

nucifera, is far more important in the commerce of the Philip- 

pines than all other oils combined. An adequate discussion of 

an agricultural subject such as this would require so much space 

as to be out of place in a publication dealing primarily with forest 

products. As explained in the introduction, there are very 

few important oils derived from cultivated plants in the Phil- 

ippines, and so it has seemed advisable to include a short account 

of these in the present section. 

High-grade coconut oil is edible and is employed largely in 

making edible fats and artificial butter (margarine or oleomar- 

garine). The lower and cheaper grades, which usually contain 

a considerable proportion of free fatty acids, are not suitable 

for food and are used principally for making soaps and candles. 

Coconut oil is also used in cooking, as an illuminant, and for 

various other purposes, such as the preparation of lotions, salves, 

and hair cosmetics. The uses of the different products of the 

coconut palm have been discussed by Miller + and in the section 

on palms and palm products. 

The usual method of obtaining coconut oil is essentially as 

follows: The husks are first removed from the nuts, after which 

they are split by a large knife and the milk poured off. The 

split nuts are next dried in the sun, or by artificial heat, after 

which the dried meat or copra is easily removed from the shells. 

The copra is then ground in a mill, heated, and subjected to 

pressure. The oil cake which remains after the first expression 

* Andés, L. E., and Stocks, H. B., Vegetable fats and oils, (1917), 

page 323. 

+ Miller, H. H., Commercial geography, the materials of commerce for 

the Philippines, (1911). 
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still contains a considerable quantity of oil. In some mills this 

cake is subjected to a second expression by means of hydraulic 
presses, after which it contains only a slight percentage of oil. 

The coconut oil obtained is filtered and stored in large tanks, 

ready for domestic use or export. The oil cake, which remains 

after the oil has been expressed, is used as cattle food or, some- 

times, as fertilizer or fuel. 

In recent years the demand and prices for animal fats, such 

as lard and butter, have been steadily growing and it seems 

that there will probably be a permanent shortage of animal 

fats. This has led to a greatly increased use of vegetable fats 

by European and American makers of artificial butter, resulting 

in an unusual demand for these vegetable products. Coconut 

oil, which was formerly utilized largely in making soaps and 

candles, is the most popular ingredient of artificial butter. 

* * * Marseilles, which is the most important soap-manufacturing 

city in Europe, requires annually something like 120,000 tons of fat for this 

industry. Heretofore 40 per cent of this has been coconut oil. But in 

recent years, out of the total production of 85,000 tons of copra oil in 

Marseilles, about 50,000 tons are sold direct as an edible fat, and 10,000 

tons are exported to the Netherlands and elsewhere for mixing with cotton- 

seed oil, peanut oil, and other soft fats to make oleomargarin; this leaves 

but 25,000 tons for the soap trade there, when the normal supply from 

this source has been 48,000 tons.* 

As a result of the increased demand for coconut oil, new co- 
conut plantations are being developed, and it is said that some 

of the margarine manufacturers have acquired plantations and 

oil mills, so that they may control their own raw product. These 

trade conditions in vegetable fats have naturally affected the 

Philippines, which is one of the largest coconut-producing coun- 

tries in the world. 

Formerly, a large proportion of Philippine coconuts were con- 

verted into copra, which was shipped to the United States and 

European countries where the oil was expressed. When copra 

is allowed to stand for a considerable length of time before 

shipment it tends to deteriorate, causing a loss in the quality 

and quantity of the oil. Obviously, in so far as this deteriora- 

tion is concerned, it is more economical to produce the oil in the 

countries where the coconuts are grown. This would logically 

reduce the bulk of the shipments and avoid possible losses due 

to spoiling. The recent shortage of shipping space naturally 

* Brill, H. C. and Agcaoili, F., Philippine oil-bearing seeds and their 

properties: II. Philippine Journal of Science, Section A, Volume 10 

(1915), page 106. 
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made it even more advisable to express the oil near the source 

of coconut production. The result of these various conditions 

has been the establishment of a considerable number of oil mills 

in the Philippines. The increase in the coconut-oil business in 

the Philippines is shown very clearly in Table 8, which gives the 

exports of copra and coconut oil for the years 1913 to 1918. 

TABLE 8.—Amount and value of copra and coconut oil exported from the 

TSE ni 1918 to 1918. 

Copra. Coconut oil. 

Year. = aa = a 

Amount. Value. Amount. Value 

Kilograms. Pesos. Kilograms. Pesos. 

TONS Cae eek. ane I ke ok ee 82, 219, 363 19, 091, 448 5, 010, 429 2, 292, 678 

TOT Ai sea ante od as | ae Ss ee 87,344,695 | 15,960,540 | 11,948,329 5, 238, 366 

LOT Boe A ef oe ee a ee ee | 139, 092, 902 22, 223, 109 13, 464, 169 5, 641, 003 

OP h ech ae Be ee apeee ease oe es ee 72, 277, 164 14, 231, 941 16, 091, 169 7, 851, 469 

LO 17S Aer ee ae | 92, 180, 326 16, 654, 301 45,198,415 | 22,818, 294 

LOLS Ss ee oe ee ee ee DO OUT BO 10,377,029 | 115,280,847 | 63,328, 317 

In order to produce high-grade coconut oil, suitable for edible 

purposes, only ripe nuts should be used, and the copra should be 

dried properly. These two important points can hardly be over- 

emphasized. 

Ripe coconuts give a much greater yield of copra and coconut 

oil than green nuts. Coconuts are sometimes, carelessly or in- 

tentionally, cut from the tree before they are fully ripe, causing 

considerable financial loss. Concerning the use of green nuts, 

Walker,+ who has made extensive investigations on copra and 

coconut oil, states: 

* * * The percentage of anhydrous copra in the meat of the green 

fruit is 33.7; it rises to 50.1 in that of the “fairly ripe’ nuts and increases 

to 53.8 in those marked “dead ripe.’ * * * Only thoroughly ripe nuts 

(the husks of which have begun to turn brown) should be used, and it is 

often advisable to allow the latter to stand in a dry place for a few weeks 

before they are opened. * * * 

Walker also says that there appears to be a slight increase 

in the proportion of meat, copra, and oil in nuts which have 

been stored, Mp to a maximum of three Haneda as after cutting; 

+ Walker, H. S., The coconut ee its relation to thee production of coconut 

oil. Philippine Teun of Science, Volume 1 (1906), page 71. 

Walker, H. S., The keeping qualities and causes of rancidity in coconut 

oil. Philippine Journal of Science, Volume 1 (1906), page 140. 

Walker, H. S., Notes on the sprouting coconut, on copra, and on coconut 

oil. Philippine Journal of Science, Section A, Volume 3 (1908), page 126. 
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and that beyond this period, which coincides with the time that 

the sprout makes its appearance, there is a decided decrease in 

the above constituents. 

The quality and value of coconut oil depend largely upon the 

condition of the copra at the time of.milling. Copra which has 

not been sufficiently dried becomes moldy. The molds tend to 

decompose, or hydrolyze the fats in the copra, with the result 

that the oil, after expression, contains free, fatty acids, becomes 

rancid quickly, and acquires a bad odor. Walker made a large 

number of experiments to determine the conditions which induce 

this deterioration and the methods by which it could be pre- 

vented. He found that, ordinarily, commercial copra contained 

from 9 to 12 per cent of moisture and that this amount was 

very favorable for the growth of molds. Most of the free acids 

and the accompanying bad odor and taste which are present in 

coconut oil are produced in the copra itself. Walker found that 

no organisms grew, and that there was no change of acidity, in 

a sample of copra containing 4.7 per cent of moisture. The 

remedy is to dry the copra until it contains no more than 5 per 

cent of moisture, which prevents the growth of mold; and to 

express the oil as soon as possible, thereby avoiding long storage 

in a warm, moist atmosphere. He says that the copra should 

be fresh and be prepared under the best possible conditions of 

drying, and that the oil should be thoroughly dried and filtered 

until absolutely clear. Under these conditions it should be cap- 

able of shipment or storage without noticeable deterioration. 

He believed, contrary to many statements, that the keeping 

qualities of coconut oil prepared in a pure state were superior 

to those of most other vegetable fats and oils. When sufficient 

sugars and albuminoids are left in the oil, if, in other words, 

it is not properly filtered, molds which have been pressed out 

with the oil or, in the case of hot-pressed oil, which enter the 

freshly prepared oil, cause a rapid splitting of the fat and an 

increase in acidity. 

Brill, Parker, and Yates * confirmed Walker’s conclusions, 

that the deterioration of copra is due largely to molds and not to 
bacteria, since a moisture content sufficiently high to favor bac- 

terial growth is not found ordinarily in copra and, moreover, 

bacteria cause scarcely any loss even under conditions most 

favorable for their growth. These writers found four molds 

cccurring upon coconut meat and moldy copra. The spore 

masses of the four molds differ considerably in color and are 

* Brill, H. C., Parker, H. O., and Yates, H. S., Copra and coconut oil. 

Philippine Journal of Science, Section A, Volume 12 (1917), page 55. 
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easily distinguished without the aid of a microscope. These 

molds are given below in the order of their moisture require- 

ments; the first one needing the most moisture for growth and 

the last one the least. 

White mold, Rhizopus sp. This mold occurs only on fresh 

meat in a practically saturated atmosphere. It forms loose 

masses of white threads, with many black sporangia. 

Black mold, Aspergillus niger, Van Teigh. A mold which 

occurs in copra with a relatively high moisture content and 

produces black spore bodies, giving the mold a black color. 

Brown or yellow mold, Aspergillus flavus, Link. This species 

is the most common one on moldy copra. The spore masses, 

which are at first greenish yellow, gradually become brown. 

Green mold, Penicillium glaucum Link. This mold produces 

green spores, and occurs commonly on copra, especially if it 

contains a low percentage of moisture. It causes very little 

loss of oil. 

Experiments showed that the brown mold, which occurs on 

copra having a small moisture content, under ordinary condi- 

tions caused much more damage than the others. Under con- 

ditions favorable for its growth, this mold caused in one month 

a loss of 30 to 40 per cent of the total oil. The oil also con- 

tained a considerable amount of free fatty acids and was of 

poor quality. 

According to Brill, Parker, and Yates, copra which has been 

dried to a moisture content of about 6 per cent does not absorb 

water and become moldy unless stored in a saturated atmos- 

phere for prolonged periods of time. 

The Bureau of Science in Manila frequently receives for analy- 

sis samples from the various coconut-oil mills in the Philippines. 

Reports on these analyses made during the latter part of the 

year 1919 have been compiled by the Division of Organic Chem- 
istry. Their results show that Philippine coconut oil has the 

following average specific gravity (degrees centigrade) a io 

0.91461. The fatty acids, calculated as oleic acid, usually aver- 

age 4 to 5 per cent. The results of a large number of analyses 

of copra and copra cake are given in Table’9. These figures, 

based upon general factory conditions throughout the whole ar- 

chipelago, represent percentages as nearly correct as can be 

obtained. 

The figures given in Table 9 are based upon fresh hydraulic 

and expeller cake, and not on cake stored for several months. 

The latter would show an exceedingly high, free fatty acid con- 



101 SEED OILS 

‘
S
L
N
N
O
O
O
D
 
D
N
I
A
U
G
 

H
O
A
 
G
A
S
N
 
N
I
M
 

“LE 
A
Y
N
S
I
S
 

4 
-
 

—
 

i
e
 

$ 
x:
 

3 
:
 

=
 

R
E
V
E
R
T
 

o
n
 

S
e
 



102 PHILIPPINE RESINS, GUMS, AND OILS 

tent. In compiling these results, unusual analyses representing 

small quantities of either exceedingly good or poor copra have 

not been included. These exceptional samples have shown a 

percentage of oil as high as 71, or as low as 57.5. 

TABLE 9.—Analysis of copra and copra cake. 

[Compiled by Division of Organic Chemistry, Bureau of Science.] 

Copra. Copra cake. | 

Gong Percentage. Percentage. 

] 

ae at Average.| Maximum. |} Minimum. | Average. 

Ex- | Hy-| Ex- | Hy- | Ex- | Hy- 
pel- \drau-| pel- drau-| pel- \drau- 
ler, | lie. | ler. | Lees ilersn\ tte: 

(OF) ee ee eS eee 67.4 | 62 65.5 | 15.5] 6.0] 10.5) 4.0) 12.5 | 5.0 
| 

Alaiye ae ee ee ee oe | See ee a | Eee 5. 97 5.78 5.90 

Grudeifiber: 2 ee Fare 22 5. Se [Se eR oe Os See 10. 92 7.85 9.5 

Protein 2e-- =~ 5-2 [SeteSeceed] posececoce * 21.44 16.8 19.9 

Moistireys—sse see 7.0 | 4.5 6.5 9.2 4.0 5.38 

Free fatty acids calculated 

as\oleiciacid| S252 2222 --=2--— 6.2 | 3.0 4.8 12.0 4.0 7.2 

Coconut oil in temperate climates, at ordinary temperatures, is 

a solid fat, but in tropical countries it is usually a thick liquid. 

The high-grade oil is nearly colorless, has a bland taste, and the 

peculiar odor of coconuts. It consists largely of the glycerol 

esters of lauric and myristic acids and contains also a number 

of other fats which are the glycerol esters of still other fatty 

acids, such as caproic, capryllic, capric, and oleic. The exact 

composition of coconut oil is somewhat uncertain. 

The physical and chemical constants of the oil obtained from 

different localities are given by various authorities as follows: 

: : 15 ee tee esos Riera Rat Pes hc ee 2 0.9259 
Specific gravity ibe fd eR Bins ee sp a Le 0.9250 

Solidifyvine point |. ae ee ee ee ee 15.7-23 
Meltine nomic. 22 ster asia oy teen ee ees 23-25 

Saponitication value... 4 os fee ee eee 255-260 
hodine: value=. Peet eo oe a el ee 8-9.5 

Reichert: value... ...-2) se ee ee 3.5—3.7 

Reichert-Meissl<valtie..4... 6 ee eee 63(—le5 

HHehner. values. 2)) a ae ts ee 88.6—90.5 

Polenskexvalue. & 442-28 oe ee ee ae ee ee 16.8 

Refractive index, 60° 22 ti Aes Paes 1.441 

Butyrosnetractometer els!) ce ee 49.1 

Viscosity (seconds *at 140° R:) 230 ee 63.9-64.7 
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Genus ELAEIS 

ELAEIS GUINEENSIS Jacq. OIL PALM. 

PALM OIL 

This species yields two kinds of oil, known as palm oil and 

palm-kernel oil. Palm oil is obtained from the fleshy part of 

the fruit while the palm-kernel oil is expressed from the kernels. 

The uses of palm-kernel oil, for edible and technical purposes, 

are increasing considerably and the consumption of palm oil is 

also increasing. 

Palm oil is used chiefly for the manufacture of soaps and can- 

dles. It consists principally of palmitin and olein. Noerdlin- 

ger * says that 98 per cent of the solid, fatty acids of palm oil is 

palmitic acid. The fresh oil has an agreeable odor, a bright 

orange color, and a consistency somewhat like that of butter. 

It is used as an edible fat by the natives of Africa. 

Palm-kernel oil has a white or slightly yellow color. It has 

a composition which is quite different from palm oil and resem- 

bles coconut oil in its general composition, but contains a some- 

what lower proportion of the glycerides of the lower fatty acids. 

The better grades are used for making vegetable butter, and the 

lower grades for soap manufacture. 

The oil palm occurs naturally in immense numbers along the 

west coast of Africa. According to Hubert + the annual exports 

of oil and kernels from tropical Africa exceed in value forty 

million dollars. The oil palm grows well in the Philippine 

Islands and apparently produces fruit abundantly. It is not 

known to be attacked by any insects, fungi, or bacteria. Large 

plantations of oil palms are now being started in Sumatra and 

the Malay Peninsula. The cultivation of this plant in some 

parts of the Philippines offers very promissing possibilities. 

Family HERNANDIACEAE 

Genus HERNANDIA 

HERNANDIA OVIGERA (peltata) L. KORON-KORON. 

Local names: Koron-kéron (Camarines) ; pantog-lobo (Tayabas). 

KORON—KORON OID 

According to Heyne,t a fat used in lamps and for making 

candles is obtained from the fruits. 

Hernandia ovigera is a small to medium-sized tree. The 

* Noerdlinger, Zeitschrift fiir angewandte Chemie, 1892, page 111. 

+ Hubert, P., Le palmier 4 huile. 

+ Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 2 

(1916), page 177. 
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leaves are alternate, pointed at the tip, and frequently have the 

petiole attached within the margin. The flowers are whitish 

and about 1 centimeter wide. 

This species is distributed from Luzon to Mindanao, but is 

apparently not common. 

Family MORINGACEAE 

Genus MORINGA 

MORINGA OLEIFERA Lam. MALUNGGAI or HORSE-RADISH TREE. 

Local names: Arunggdi (Pangasinan); balunggdi (Cuyo Islands); ka- 

lamunggdi (Misamis); kalunggdi (Camarines); kamalunggdi (Mindoro) ; 

kamalunggi (Pampanga); malugdi (Culion Island); malunggdi (Tarlac, 

Bulacan, Zambales, Bataan, Rizal, Laguna, Manila, Batangas, Tayabas, 

Mindoro, Capiz, Zamboanga); marunggdi (Ilocos Norte and Sur, Abra) ; 

marongg6i (Zambales). 
BEN OIL 

The root of this species has a taste somewhat like that of 

horse-radish and in India is eaten by Europeans as a substitute 

for it. The wood, when fresh, has a like taste and odor. This 

species yields seeds from which ben oil is obtained. 

The oil is said to be used for salads and culinary purposes, 

and to equal the best Florence oil as an illuminant. 

According to the bulletin of the Imperial Institute:* 

The oil is particularly valuable for ointments since it can be kept for 

almost any length of time without undergoing oxidation. This property, 

together with the absence of colour, smell and taste, renders it peculiarly 

adapted for use in the “enfleurage” process of extracting perfumes. 

The seeds of Moringa oleifera consist of about 8 per cent of 

husks and 92 per cent of kernels. The shelled kernels yield 

about 36 per cent of ben oil, which is obtained by expression. 

Table 10 shows the constants of cold- and hot-pressed oil obtained 

from Nigerian ben seeds.+ Analyses of the oil cake which is 

left after expelling the oil from the ben seeds are given in 

Table 11. 
TABLE 10.—Constants of ben oil. 

Crude | Crude | 
core ce 

pressed press 
Constants. oil from | oil from 

northern northern 
Nigeria. | Nigeria. 

Specific eravity, Ree SE het ites neh A ee 0.9018 | 0.8984 

eid value = see a ae 2 ee ee ee 49.71 |100.50 

Saponification. value. 222 Ss a Sk ee ee ee eee 179.20 (|178.70 

Wnsaponifiable;matter==- == oo ne ee ee ee ee 1.67 2.69 

| Rodine value aa ee eas a ee eee 100. 30 88. 00 

* Bulletin of the Imperial Institute. Volume 2 (1904), page 118. 

+ Bulletin of the Imperial Institute. Volume 6, 1908, page 359. 
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TABLE 11.—Analysis of oil cake from ben seeds. 

Hot- 
| pressed ee 

Constituents. cake, J ae 
| northern | acan? 
| Nigeria. : 

| Per cent. | Per cent. 

OTS GUC ts es ee ee ee ES ee A Se ee 5. 96 7.15 

AAU) Ge [SIRE a eS 8 See ee eee eee ee Se SO ee PZ PIE PALS 

Othermitrocenour SupstanCES=-2 62 25". ens ee Ee ee ee ese 34.81 24.56 

LD ee ee ee ee ee eee eee ee 11.27 11.27 

I RD a eee RS Se ee pS ee on Se ees eee 4-89) .e 

Pret OT ius WR Re ee te ee en et 5. 66 | 4.98 
Other mon=nitrozenonsisubstances)—2= =~ 6. 2-2. =. ee Se 133867) 22 ee 

| | 

Ben oil consists largely of the glycerides of oleic, palmitic, 

and stearic acids. It also contains a solid acid of high melting 

point. 

Moringa oleifera is a small tree 8 meters or less in height, 

with very soft, white wood and corky bark. The leaves are 

alternate, 25 to 50 centimeters long, and usually thrice pinnate. 

There are three to nine leaflets on the ultimate pinnules. The 

leaflets are 1 to 2 centimeters Jong. The pod is 15 to 30 centi- 

meters long, pendulous, three-angled, and nine-ribbed. The 

seeds are three-angled and winged on the angles. 

This species is widely distributed in the Philippines and in 

the tropics generally. It grows rapidly even in poor soil and is 

but little affected by drought. 

Family PITTOSPORACEAE 

Genus PITTOSPORUM 

PITTOSPORUM PENTANDRUM (Blanco) Merr. MAMALIS. 

Local names: Balingkaudyan (Antique); basuit (Abra); bolongkoyan, 

sabodgon (Guimaras Island); darayau (Palawan); dili (Nueva Vizcaya); 

lasuit, pasguik (Benguet); mamales (Benguet, Rizal); mamdlis (Panga- 

sinan, Bataan, Nueva Ecija, Bulacan, Rizal, Laguna) ; opldi (Iloko) ; pang- 

anto-an (Cebu); taliu (Zambales). 

MAMALIS OIL 

Concerning the oil from this species, Bacon * writes: 

* * * The fruits are quite small, and there is considerable labor 

involved in gathering them. One tree yielded 16 kilos of fruit which after 

grinding gave 210 cubic centimeters of an oil of pleasant odor by distilla- 

tion with steam. The crude oil boiled from 153° to 165° and after being 

washed with alkalies and distilled over sodium, had the following properties: 

* Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 118. 
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Boiling point, 155° to 160° (principally 157° to 160°); specific gravity, 
30° . no0?__ were lee 
“40 = 02-8274; N D —=1,4620; A p= 20-40. 

These properties leave little doubt but that this oil consists principally 

of the same dihydroterpene that is found in the higher boiling portions _ 
of the oil of the ordinary petroleum nut. 

Pittosporum pentandrum is a tree reaching a height of 20 

meters and a diameter of about 50 centimeters. It is, however, 

usually much smaller than this. The leaves are alternate, 

pointed at both ends, about 10 centimeters long and less than 2 

centimeters in width. The flowers are small, white, fragrant, 

and are crowded on small flowering branches. The fruits are 

about a centimeter long and contain a number of seeds. 

This species is common and widely distributed in the Phil- 

ippines from Luzon to Mindanao, especially in thickets and 

second-growth forests. Experiments have shown that it grows 

vigorously in cultivation. 

PITTOSPORUM RESINIFERUM Hemsl. (Fig. 38). | PerroteuM Nut. 

Local names: Abkol, abkel, langis (Benguet); dingo (Mountain Prov- 

ince) ; sagdga (Abra). 

PETROLEUM-NUT OIL 

The fruits of this species are known in the Philippines as 

petroleum nuts because of the fancied resemblance of the odor 

of the oil to that of petroleum and because even the green fresh 

fruits will burn brilliantly when a match is applied to them. 

The chemical properties of the oil have been investigated by 

Bacon.* He found that the oil from the petroleum nut was 

very interesting, as it contained a dihydroterpene, C,,H,., and 

also considerable quantities of normal heptane, which had only 

once before been found in nature, occurring in the digger pine 

(Pinus sabiniana Dougl.) of California. 

In working up the various lots of Pittosporum fruits, considerable dif- 

ferences were noted in the proportion of heptane and dihydroterpene found 

in the oil, and the season and degree of ripeness of the fruits undoubtedly 

play a considerable réle in this respect. 

The first lot of nuts was obtained from Baguio, Benguet, in the autumn 

of 1907. One kilo of whole, fresh nuts gave 52 grams of oil on a press. 

The residue ground up and again pressed yielded an additional 16 grams 

of oil; specific gravity—0.883; NS = 1.4577. It was not possible to de- 

termine the optical rotation. The oil is quite sticky, and in a thin layer 

rapidly becomes resinous. In an open dish it burns strongly, with a sooty 

flame. It distills unchanged up to 165°, then with decomposition to give 

* Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 115. 
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FIGURE 38. PITTOSPORUM RESINIFERUM (PETROLEUM NUT), THE SOURCE OF OIL OF 

PETROLEUM NUTS. x3. 
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a resin oil. The oil distilling from 100° to 165° is colorless, with an orange- 

ee =+37°.0. By two careful dis- 

tillations the following fractions were obtained: 

like odor; specific gravity, wee, 

Fraction 

(degrees. ) Grams. 

ig tS a Oe eins PE ie Fane’ We cr 98-103 41 
Gp Re hon kU ah ey tay oe ah ee 103-110 18 
(B59) tae a nee Ie an ete Bia a ee 110-120 21 

errs ne aoe Reclomtaede aes, 4 Sed Smee 120-146 12 
Clee Na A Nosh ke ee, SOON a me 140-150 7 
(See a eae CORR are i te ee ene iar, 150-155 47 
78 Gui A ta Die SO NE Seth, ikea oa a 155-160 49 

Fraction No. 1 had a pleasant odor recalling oranges, and the following 

properties: specific gravity, 70 -=0.6831; N pga 3898; optical rotation—0. 

Fraction No. 7 had a turpentine-like odor. Specific gravity, 30 0.8268, 

30° 
N ——— a . D 1.4630 

The properties of fraction No. 1 leave little doubt of the identity of this 

compound with normal heptane. 

A second lot of petroleum nuts was obtained in December, 1908, from 
one of the upper ridges of Mount Mariveles, Bataan Province. One tree 

gave 15 kilos of fruits, which by pressure yielded 809 cubic centimeters 

of oil. The residue ground up and distilled with steam yielded 73 cubic 

centimeters more. This oil distilled in steam contained no heptane, show- 

ing that probably all the latter is in the oil cavities immediately surround- 

ing the seeds, and that the pulp of the fruit contains only resins and the 

higher boiling portions of the oil. It was also noted that the leaves, 

branches, bark, wood, and in fact, all parts of the tree are distinctly resinif- 

erous and have the same pleasant, orange-like odor as the fruits. * * * 

Pittosporum resiniferum is a tree reaching a height of 25 to 

30 meters, although in many cases it fruits when not over 6 

to 12 meters high. It has fragrant, white flowers, about 1.3 

centimeters long, which are borne in clusters on the stem. The 

leaves are smooth, pointed at both ends, and usually between 

8 and 15 centimeters in length. The fruits are about 3 cen- 

timeters long. 

This species is not very abundant in any part of the Islands, 

but is widely distributed and usually found on high mountain 

ridges. 

Family LEGUMINOSAE 

Genus ARACHIS 

ARACHIS HYPOGAEA L. MANiI or PEANUT. 

PEANUT OIL 

This plant is rather extensively grown in the Philippines and 

yields the edible nuts known as peanuts or ground nuts, from 



SEED OILS 109 

which arachis oil (peanut or ground-nut oil) is obtained by ex- 

pression. High-grade arachis oil is nearly colorless and has a 

pleasant taste. It is edible and is used as a salad oil, especially 

as a cheaper substitute for olive oil. The lower grades are used 

for making soaps or for burning. 

Very little peanut oil is produced in the Philippine Islands, 

but its manufacture on a large scale is well worth consideration, 

as in certain other countries it is an article of considerable com- 

mercial importance. 

According to Thorpe,* the total quantity of arachis nuts pro- 

duced in the world is approximately 350,000 tons per year. 

Large quantities of these nuts are used in France, Austria, 

Germany, and the United States. Although about 50,000 tons 

of peanuts are grown yearly in the United States, the demand 

is greater than the supply and consequently large quantities of 

nuts are imported. 

Concerning the manufacture of peanut oil, Lewkowitsch 7 

states that the nuts are shelled by special machinery. The ker- 

nels, which contain 43 to 45 per cent of oil, are ground and the 

oil expressed from the ground material by hydraulic pressure, 

two and sometimes three times. The first expression is carried 

out at the ordinary temperature, the second at about 31° C., 

and the third at about 52° C. 

The cake serves as an excellent cattle food, as it contains 

the highest amount of proteins of all known oil cakes; moreover, 

these proteins are more easily digested than those of other cakes. 

Thorpe * states that the average composition of the nuts ob- 

tained from various places is as follows: 
Per cent. 

SPEAG IS (OMe Mca Fe Se ee Rea ee reer ee a 38 to 50 

Wick CG eek oc Be it eb Das ey rE ek ee eh 4.6 to 12.8 

IAibuminotdsia =o 2 = eek eo ee ee 26 to 31 

Carponyarates ).! 5:46. et ee ee 5 to 19 

1 | 0 eee ee een SURES te See 28 ns Seeks pga ee = 7 ele eto. 4ek 

ONT es 2 acah Bee OA ee ee eS eee TEGEtOeot 

Mitchell ¢ gives the following constants for peanut oil: 

DS PECTIC OAC Yes 5 eee as ee ee 0.917 to 0.9256 

Reichert-Meisslayvalue ss ee ee ee 0.48 

EE@HTG Pas ViA UG Stay ee tee ee ee ee 95.5 

OGHI Ga V1 ieee ee BS EE ee re ee 92 to 100.8 

The principal fats which peanut oil contains are olein, linolin, 

palmitin, stearin, arachidin, and lignocerin. 

* Thorpe, E., Dictionary of applied chemistry. Volume 1, page 286. 

+ Lewkowitsch, J., Oils, fats, and waxes. Volume 2, page 304. 

~ Mitchell, C. A., Edible oils and fats. Page 58. 
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Genus PACHYRRHIZUS 

PACHYRRHIZUS EROSUS (L.) Urb. SINGKAMAS. 

Local names: Hingkamds (Cavite); kamdh (Zambales); kamds (Ilocos 

Norte and Sur, Abra, Pangasinan) ; lakamds (Pangasinan) ; sikamds (Pam- 

panga); sinkamds or singkamas (Ilocos Norte and Sur, Cagayan, Panga- 

sinan, Tarlac, Bulacan, Bataan, Rizal, Manila, Laguna, Tayabas, Cavite, 

Batangas, Camarines, Albay, Mindoro, Capiz); tikamds (Cuyo Island). 

SINGKAMAS OIL 

Heyne * says that Greshoff found in the sceds 38.4 per cent 

of a colorless, limpid oil. 

Pachyrrhizus erosus is a rather coarse, somewhat hairy, her- 

baceous vine. The leaves are compound with three leaflets, 

which are up to 15 centimeters in length and 20 centimeters in 

width. The flowers are pale blue or blue and white, 2 to 2.5 

centimeters long, and borne in racemes which are up to 45 cen- 

timeters in length. The pods are about 10 centimeters long, 

10 to 12 millimeters wide, flat, hairy, and contain from eight 

to ten seeds. The roots are large, fleshy, turnip-shaped. They 

are either eaten raw or prepared in a variety of ways. The 

young fruit is sometimes eaten as a vegetable. 

This species is a native of tropical America, but is now widely 

distributed in the tropics. It is thoroughly naturalized in the 

Philippines and is common in thickets. It is also extensively 

cultivated. 
Genus PITHECOLOBIUM 

PITHECOLOBIUM DULCE (Roxb.) Benth. KAMACHILE. 

KAMACHILE OIL 

A description and the local names of this species are given 

in the section on edible plants. 

Concerning the oil yielded by the fruit of this species Kesava- 

Menon 7 states: 

* * * The fruit * * * contains a number of large seeds each 

of which is enveloped in a sweet, whitish pulp. The seeds are black, 

shiny, partly immersed in an arillus, and replete with an edible pulp 

of an yellowish white colour. The pulp on extraction with ether yielded 

18.22 per cent of a yellowish white oil, with a beany smell, which solid- 

ified at a temperature of 15° C. (=13.20 per cent calculated on the 

whole seed). The expressed oil is yellowish white, and very viscous, 

and ‘“‘stearine” deposits on standing. The kernels form 72.4 per cent of 

the seed. Church (Dictionary of the Economic Products of India, Watt, 

Vol. VI, Part I, page 282) states that 100 parts of bean contain: water, 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 2 

(1916), page 346. 

+ Kesava-Menon, A., Some Indian oils and fats. Journal of the Society 

of Chemical Industry, Volume 29 (1910), No. 24, page 1481. 
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13.5 parts, albuminoids, 17.67 parts; starch, 41.4 parts; fatty matter, 
17.1 parts; fibre, 7.8 parts; ash, 2.6 parts. 

Physical and chemical characteristics of Pithecolobium dulce— 

Fat: Specific gravity (d 100/100) = 0.9106; (d 100/15) = 0.8756. 

Acid value, 63.9. Saponification value, 205.9. Reichert-Meiss] value, 8.41. 

Titration no. of insol. vol. acids, 1/10 KOH, 0.34. Iodine value, 56.60. 

Unsaponifiable matter per cent, 1.17. Butyro-refractometer at 25° C. 
“Degrees,” 69.5; at 40° C., 62.0. 

Fatty acids: Per cent, 87.64. Melting point, 44.7° C. Iodine value, 

57.59; neutralization value, 198.7. Mean molecular weight, 282.2. 

Genus PONGAMIA 

PONGAMIA PINNATA (P. mitis) (Linn.) Merr. (Fig. 39). BANI. 

Local names: Balobalé (Zamboanga, Basilan); balik-balik (Tagalog) ; 

baluk-balik, balutbalit, magit (Cotabato); baobad (Agnsan); bdni (Pan- 

gasinan, Zambales, Pampanga, Bataan, Cotabato) ; kadéi (Tayabas); ma- 
rokbarok (Bikol); salingkugi (Zamboanga). 

PONGAM OIL 

The seeds of this tree yield a red-brown, thick oil known as 

pongam oil. It is employed for illuminating and medicinal pur- 

poses and should also be useful for the manufacture of soap and 

candles. According to Lewkowitsch * the oil has the following 

constants : 

Speciic. eravity: at fA0° <2 sees St ee eae eee, 0.9352 

ROM UNCALIOM tc VAG ars ee - oaktene eece e! ee ee 178.0 

LOOTED Syke Rae eo ert wee RC sree ep Mee ei aonre. See Oa 94.0 

Refraction index at 40° (butyro refractometer 

GER TCES) ia coe ee ete 8 ee eee eee eee Wee ee 78.0 

Concerning this oil Watt + says: 

According to Lepine (Pharm. Journ. (8) XL., 16), the seeds yield 27 

per cent of a yellow oil, having a sp. gr. of 0.945 and solidifying at 8°C. 

It has been examined by the authors of the Pharmacographia Indica, who 

write: “The oil which we have examined (called Houge oil in Mysore), 

and expressed purposely from fresh seeds, was thick, of a light orange- 

brown colour, and bitter taste. The sp. gr. at 18°C was 0.9458. It yielded 

93.3 per cent of fatty acids melting at about 30°. With sulphuric acid 

it became yellow with orange streaks, and when stirred formed an orange- 

red mixture, which, after standing, became yellow. With nitric acid it 

formed an orange emulsion. With the elaidin test it remained liquid for 
several hours, and was of the colour and consistence of honey after two 

days. The fresh oil deposits solid white fats if kept at the temperature 

of 16° for a few weeks, and the clear oil then has the specific gravity of 

0.935. The bitter principle of the oil appears to reside in a resin, and 

not in an alkaloid as is the case with Margosa oil. 

Pongamia pinnata is a tree reaching a height of 15 meters 

* Lewkowitsch, J., Oils, fats, and waxes, Volume 2 (1915), page 498. 

+ Watt, G., A dictionary of the economic products of India, Volume 6 

(1892), page 323. 
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and a diameter of about 45 centimeters. The leaves are alter- 

nate and compound with three to seven leaflets, which are 

smooth, pointed at the apex, usually rounded at the base, and 7 

to 10 centimeters in length. The flowers are purplish, about 

1.5 centimeters in length, and borne in racemes. The pods are 

somewhat flattened, somewhat oval in outline, and with a single 

seed. 
This species is distributed from northern Luzon to southern 

Mindanao. 
Genus TAMARINDUS 

TAMARINDUS INDICA L. TAMARIND OR SAMPALOK. 

TAMARIND-SEED OIL 

A description, figure, and the local names of this species are 

given in the section on edible plants. 

Lewkowitsch * says that in famine times the seeds are univer- 

sally eaten by the poorer classes of India, and that they yield 

4.5 per cent of oil which has the following constants: 

Na pOMiCablone Valter 2. <8 AD eee 183 

1 (aye Uh aYsMaen £2 | (eae Oe een) OMRON eA one ove eS ees Lod a Ae 87.1 

Hefter + states that the seeds yield 15 per cent of oil. 

According to Watt: t 

An oil of an amber colour, free of smell and sweet to the taste, is 

prepared from the seeds by expression. This oil appears to have been 

brought to notice for the first time in 1856, when a Captain Davies sent 

a sample to the Agri.-Horticultural Society of India, with the remark 

that it was, in his opinion, suitable for culinary purposes. The Society’s 

Sub-Committee reported favourably on the oil, and suggested that it 

might be found useful in the preparation of varnishes and paints, as well 

as for burning in lamps. A member of the Committee remarked that it 

was occasionally employed in Bengal for making a varnish to paint idols, 

and for finishing kurpa cloth, but that it was very little appreciated. 

The Sub-Committee further noticed that the sample submitted to them 

had an odour of linseed-oil, but Captain Davies explained that this was 

not a property of the oil itself, but was due to the mill in which it had 

been expressed, having been one ordinarily employed for making linseed- 

oil (Agri.-Hort. Soc. Ind., Journ., 1885). The authors of the Pharmaco- 

graphia Indica have examined it, and write, “Braunt states that the seeds 

contain 20 per cent of a thickly fluid oil with an odour of linseed, and 

classes it with the non-drying oils. By expression from the dry seeds, 

we were unable to obtain any oil, and by solvents the yield was only 3.9 

per cent. The oil possessed greater siccative properties than boiled linseed 

oil.” The subject appears to be well worthy of further investigation, 

* Lewkowitsch, J., Chemical technology and analysis of oils, fats, and 

waxes, Volume 2 (1914), page 238. 

+ Hefter, G., Technologie der Fette und Ole (1908), Volume 2, page 466. 

t Watt, G., Dictionary of the economic products of India, Volume 6, Part 

38 (1893), page 405. 
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FIGURE 39. PONGAMIA PINNATA (BANI), THE SOURCE OF PONGAM OIL. x3, 

8 169645 
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the more so from the contradictory nature of the literature regarding it, 

for the seeds might be obtained in any quantity and cheaply, should the 

oil prove of commercial value. 

Family SIMARUBACEAE 

Genus SAMADERA 

SAMADERA INDICA Gaertn. MANUNGGAL. 

Local names: Malunggdl (Mindoro); manunggal (Cagayan, Lanao). 

MANUNGGAL OIL 

Heyne * says that Greshoff reports an oil content of one-third 

of the weight of the seed kernels. Heyne also states that the 

plant bears fruits in three years. 

Samadera indica is a tree reaching a height of about 10 meters 

and a diameter of about 20 centimeters. The leaves are alter- 

nate, leathery, somewhat oval, pointed at both ends, and from 

12 to 20 or more centimeters in length. The fruits are about 

6 centimeters long, flattened, and inequilateral. 

This species is distributed from Luzon to Mindanao and Pal- 

awan, but is apparently rare. 

Family BURSERACEAE 

Genus CANARIUM 

Several species of the genus Canarium bear edible nuts which 

have a fine flavor and yield a valuable oil. The nuts are known 

as pili nuts. The largest are apparently produced by Canarium 

ovatum and these nuts are sold commercially as pili. 

CANARIUM OVATUM Engl. (Fig. 40). Pitt. 

Local names: Andnggi (Sorsogon); basidd, lipiti, piladwai (Tayabas) ; 

pildui (Polillo); pili (Tayabas, Polillo, Camarines, Sorsogon, Samar, Su- 

rigao). 

PILI NUTS AND PILI-NUT OIL 

The nuts of this species are very rich in oil, and when roasted 

have a delicious flavor. They are served in the same manner as 

almonds, and by many are considered superior to the latter. 

The nuts are also used considerably in the making of confections. 

In Camarines, the roasted kernels are used to adulterate choc- 

olate. The uncooked nuts have a purgative effect. In 1913, 

1,186,173 kilograms of pili nuts were exported from Manila. 

The oil obtained from the nuts of Canarium ovatum is sweet, 

and suitable for culinary purposes. The fruits are 6 to 7 cen- 

timeters in length and consist of hard, thick-shelled, triangular 

nuts surrounded by a small amount of pulp. This pulp, which 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 3 

(1917), page 23. 
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FIGURE 40. CANARIUM OVATUM (PILI), THE SOURCE OF PILI-NUT OIL. xd. 
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is edible when cooked, also contains an oil which is occasionally 

extracted locally and used for lighting and in cooking. Its 

chemical properties have not been investigated. 

Mr. E. Tabat, who kept a record of the yield of a number of 

trees, found that an average tree produced 33 kilos of nuts in 

one year. The cost of gathering the nuts was 2.5 centavos per 

kilo, and of husking them, 1.5 centavos per kilo. 

Mr. Tabat tried three methods of removing the soft covering 

of the nuts and found that the best method was to place them 

in fresh water for at least 24 hours, after which the soft part 

was easily removed. If the fresh nuts were put in sacks and 

piled in a corner and the soft covering allowed to rot, many of 

the nuts were spoiled, apparently by the heat produced by the 

decay of the soft, outer coverings. This method also resulted 

in the loss of sacks. He found it inadvisable to remove the 

soft covering by means of hot water, as this frequently cooked 

the nuts, thus greatly impairing their keeping qualities. 

Brill and Agcaoili * analyzed what they called long and short 

varieties of pili nuts from Canarium pachyphyllum. The results 

are recorded in Tables 12 and 13. 

TABLE 12.—Composition of the kernels of pili nuts. 

Long. Short. 

Per cent. Per cent. | 

Moisture 7.2. 9259: = oe oe ee ee ed Ee ee eee 2.79 2.90 

RP aie ee a Se a Se Ee a ee en ee 74.39 72.53 

Protein (N@x6. 25). sa ee Oe oe Se ee ee 12.06 11.88 

Sucrose: --2 655. 2505 2 Be ee eR ee ee eee 0.88 | 0. €6 

Reducing sugars.-o-<>-- 2-3 pS ee Se eee 0.45 | 1.35 

Starch (by difference) 2 22s ee Se ee eee 4,33 5.11 

Wierda hier ss cas. up esth ee ey Li ea epee ee 2.15| 2.42 
Whee 2 a oe eS ee ek eae et oh eee 2.97| 3.15 
| 

— 

fe | Long Short 

iSpeehe eravity at GOGk. «S28 ewe lh ce ee 0. 9067 0. 9067 
Butyro refractometer reading.at 30° C_=_>: 54-54. 2 | 54-54.2 

fodine value (Hanus) 2222-22. 04S ie eg ee 61.25 59.61 

Reichert-Meisslvaltie = 5. ==" 2 er ee es eee 3.3 2.2 

Saponilication number 2 2028-2 8 es eee 192.6 186.8 

[ree fattysacids (oleic) a4 ee ee eee ee percent__ 7.62 8.84 

Neild swaltie =e 5) Gh se I ee ec. N/10 NaOH_-_ PTI 3.13 

* Brill, H. C., and Agcaoili, F., Philippine oil-bearing seeds and their 

properties: II. Philippine Journal of Science, Section A, Volume 10 (1915), 

page 110. 
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This species, like Canarium luzonicum, yields Manila elemi, 

for a discussion of which see Canariuwm luzonicum, in the section 

on resins. 

Canarium ovatum is a tree reaching a height of about 20 

meters and a diameter of about 40 centimeters. The leaves are 

alternate and compound with opposite leaflets, which are smooth, 

rounded at the base, pointed at the tip, and from 10 to 20 centi- 

meters in length. The flowers are greenish, fragrant, and about 

a centimeter long. 

This species is very abundant in southern Luzon. 

Family MELIACEAE 

Genus CHISOCHETON 

CHISOCHETON CUMINGIANUS Harms. (Fig. 41). BALUKANAG. 

Local names: Balita (Bukidnon sub-province;) balukandg (Laguna, 

Camarines, Catanduanes Island); batudkan (Benguet, Union); bayongb6i 

(Nueva Vizcaya); diualat (Tayabas); dudds (Albay); kalimotdin (La 

guna); kdto (Bataan); makalsa (Negrito in Cagayan); malakaldd (Ne- 

gros Oriental); maramabolo (Cagayan); pakalsa (Cagayan); salagin 

(Laguna). 

BALUKANAG OIL 

This species produces a nut averaging 3 centimeters in length 

and 2.5 centimeters in width. The nut contains a considerable 

percentage of non-drying oil. It is reported to have been, before 

petroleum became common, the chief source of illuminating oil 

in certain regions. The nuts have rather hard shells which, 

according to Brill and Agcaoili,* constitute about 60 per cent 

of the total weight of the seed and are somewhat difficult to 

separate from the meat. They found that 1 kilogram of shelled 

nuts after drying weighed 698 grams, and yielded by extraction 

with petroleum ether 308 grams, or approximately 31 per cent 

of the fresh kernels, of a reddish-brown oil which had the specific 

gravity 0.9203 at 15.5° C. 

The dried kernels had the following composition: 

Per cent. 

Hatem oyi extraction) ste = ee ese 44.12 

tA E11 RS (Ta ie Gl GAS) Mean ae ets aaeen Ee ee ee Ree. Meee ams tue er ey Ge ae 9.00 

TNS, Tae ey eee RRO SO PARES PUSAN SRE s st ae eR rt pee 3.19 

By expression of the dried kernel, Brill and Agcaoili obtained 

35.56 per cent of balukanag oil. According to them, the oil has 

a rancid odor, is non-drying, and has purgative properties. The 

laxative effect of 5 parts of this would be approximately equiva- 

* Brill, H. C. and Agcaoili, F., Philippine oil-bearing seeds and their 

properties: II. Philippine Journal of Science, Section A, Volume 10 (1915), 

page 107. 
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lent to one part of castor oil. These writers state that the 

soap-making quality of this oil was tested by the Bureau of 

Science with gratifying results and that the oil is now being 

used by at least one firm in Manila in this industry. 

Balukanag oil has the following chemical constants: 

Specie crayity ata Cre es ee ee 0.9203 

Specilic gravaty ates0 Gis ee oe Eee 0.9188 

Butyro refractometer (reading at 30° C.)-WW0000 60-61 

Todine value (Hanus) se<. . aces tone ee eee eee 80.78 

Reichert-Moeissl) wale: %. 205.25 os ee ee 7.34 

Saponification. number). 4.5 ee eee 192.02 

Pree tatty AcCiOse (Oleic) ce 22 cet eee per cent... 3.98 

NGI Rv a ie ae 2 te 2: Ss eS ae e¢. JIN/10 KOH...” 7206 

Chisocheton cumingianus is a tree reaching a height of 20 

meters and a diameter of 45 centimeters. The flowers are fairly 

numerous, on long inflorescences. The leaves are compound 

with leaflets about 20 to 25 centimeters in length. The fruit 

is pear-shaped and when dry is about 8 centimeters in diameter. 

It contains nuts averaging 3 centimeters in length and 2.5 centi- 

meters in width. 

This species is distributed from northern Luzon to Mindanao. 

CHISOCHETON PENTANDRUS (Blanco) Merr. (Fig. 42). KATONG- 

MACHIN. 

Local names: Jgiu (Tayabas); kdtong-bakdlau, malatumbaga, kdatong- 

machin (Bataan); pamalatangen (Cagayan) .. 

KATONG-MACHIN OIL 

Oil extracted from the fruit of this species is used locally as 

a hair cosmetic. 

Chisocheton pentandrus is a tree reaching a height of 30 

meters and a diameter of 40 centimeters. The leaves are al- 

ternate and compound. The leaflets are opposite, pointed at 

the tip, rounded at the base, and 7 to 14 centimeters in length. 

The flowers are small and are borne on long-branched inflores- 

cences. The fruits are round, red, hairy, and about 1.5 centi- 

meters in diameter: 

This species is distributed throughout the Archipelago. 

Genus XYLOCARPUS 

XYLOCARPUS MOLUCCENSIS Lam. PIAGAU. 

PIAGAU OIL 

A description and figure of this species and its local names 

are given in the section on mangrove swamps. 

Heyne * says that, according to Wijs, the seeds contain 40 to 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 3 

(1917), page 45. 
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FIGURE 41. CHISOCHETON CUMINGIANUS (BALUKANAG), THE SOURCE OF BALUKA- 

NAG OIL. X3. 
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60 per cent of solid fat with a strong, bitter taste, which can 

be removed by prolonged boiling with water. The odor is 

slightly acid and somewhat aromatic. 

According to Watt: * 

The seeds yield, on expression, a whitish semi-solid fat. This remains 

fluid only at high temperatures. It is used as a hair-oil, and also for 

burning purposes. 

Family EUPHORBIACEAE 

Genus ALEURITES 

TUNG OIL AND LUMBANG OILS 

This genus contains a number of species with nuts which 

yield a valuable oil. Perhaps the best known of these oils is 

Chinese wood oil or tung oil. This is derived from at least two 

Chinese species of the genus, Aleurites fordii Hemsley and A. 

montana Wilson, which do not occur in the Philippines. Tung 

oil, which has properties quite similar to those of the Philippine 

lumbang oils, has been investigated quite extensively, and for 

this reason a short account of this important oil has been in- 

cluded. 

Tung oil is used in large quantities for the preparation of 

paints, varnishes, linoleum, and for other similar purposes. 

According to Brill and Agcaoili + 5,000,000 gallons of Chinese 

wood oil were imported from China into the United States in 

1911. These writers state that 40,000 trees have been planted 

in the southern states by American paint concerns. 

As regards the importance of tung oil, the Oil, Paint, and 

Drug Reporter ¢ states: 

* * * Tn recent years this oil has revolutionized the varnish industry 

of the United States, for it has made possible the manufacture of a quick- 

drying varnish that is less liable to crack than that made from kauri gum. 

Tung oil has also been found of special value in waterproof priming for 

Cementomes smn 

EXTRACTION METHODS 

The Chinese methods employed for extracting the oil, although crude, 

are effective. After the seeds are removed from the husks they are 

placed in a circular stone trough, where they are crushed by a stone roller 

drawn by a buffalo, cow, or ass. The pulverized meal is partially roasted 

in shallow pans, then steamed over boiling water, the product meantime 

* Watt, G., Dictionary of the economic products of India, Volume 2 

(1889), page 141. 

+ Brill, H. C. and Agcaoili, F., Philippine oil-bearing seeds and their 

properties: II. Philippine Journal of Science, Section A, Volume 10 

(1915), page 118. 

Oil, Paint, and Drug Reporter, Volume 91, February 12, 1917, page 

48L. 



SEED OILS 121 

FIGURE 42. CHISOCHETON PENTANDRUS (KATONG-MACHIN), THE SOURCE OF KATONG- 

MACHIN OIL. X4 
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being placed in wooden vats fitted with wicker bottoms. The nuts are 
next placed in steel frames with straw as an outside container. The 

frames are arranged on edge in a press and pressure is applied. This is 

usually accomplished by means of a system of wedges which are driven in 

one after another by means of a huge battering-ram until the brown, 

watery, and odoriferous oil is crushed out into the vat below. As a rule 

the oil is then slightly heated and strained through a coarse grass cloth. 

(If the heating process is carried too far the oil becomes dark brown 

instead of retaining its desired light-yellow color.) The product is then 

placed in wicker baskets lined with varnished paper and is ready for ship- 

ment. As a rule the oil yield is about 40 per cent of the original weight 

of the kernels. The refuse matter, which is in the fcrm of cakes, is used 

as a fertilizer. 

In the vicinity of Hankow the native dealers allow the oil to again 

precipitate, drawing off the clear liquid and selling it to the foreign export- 

ing firms. The residue is then sold to small dealers in Wuchang and 

Hanyang, who once more skim the oil after a further precipitation process. 

The oil is then sold to the native boatmen for use on their craft. 

About the only variation in the above method of oil extraction is that 

in cold weather, when the oil congeals to a grease stage, it is necessary 

to heat the mass slightly in order to allow precipitation to take place. 

This is usually accomplished by steam coils being placed within the con- 

taining tank. Under this treatment the product soon liquifies, the foreign 

matter drops to the bottom, and the clear liquid is drained off through 

stopcocks placed just high enough to avoid the thick, muddy sediment at 

the bottom. 
VARIED USES OF THE OIL 

T’ung-yu is widely used throughout China as a paint oil for outside 

purposes. It is held that as a drying oil it excels even linseed oil. One 

of its greatest local markets is found among the native boatmen, who never 

paint their boats but coat them with the cruder grades of wood oil, which 

not only give the woodwork a bright, lustrous finish but also act as an 

excellent preservative. When certain mineral substances known as t’utzu 

and t’o-shen are added to the wood oil and the resulting mass heated for 
about two hours a varnish called kuang-yu is produced which is valuable 

as a water-proofing substance when placed on silks, pongees, and the like. 

T’ung-yu is also used as an adulterant in the manufacture of lacquer 

varnish, as an illuminant, and as an ingredient in concrete, and when mixed 

with lime and bamboo shavings it is used by the natives in calking their 

boats. The so-called Chinese or Indian ink is made from the soot resulting 

from the burning of the oil or the fruit husks. The product is also used 

as a dressing for leather, in the manufacture of soap, and as a varnish 

for fine furniture. It is chiefly used in foreign countries for the manu- 

facture of varnish from cheap gums. Other oils require a higher and 

more expensive quality of gum in order that the resulting varnish be of 

equal grade. This feature, together with the rapidity with which wood- 

oil varnish dries, has caused the demand for the product to steadily increase. 

According to Ennis: * 

China wood oil is rapidly becoming conspicuous as a linseed oil sub- 

stitute in the varnish trade. * * * The consumption of the oil in the 

* Ennis, W. D. Linseed oil and other oils (1909), page 235. 
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United States has been steadily increasing. There are two grades of the 
oil, one yellow and the other darker. * * * The oil is extremely poison- 

ous and, as received from the Chinese, subject to heavy adulteration. 

* * * The crude oil dries with extreme rapidity, but with an opaque 
film, due to the presence of mucilaginous matter, which also causes the 
oil to become waxy at low temperatures, when organic compounds anal- 

ogous to stearates settle out. It cannot be used in its raw state, but is 

always chemically treated. It may be “boiled” with lead or manganese 

dryers, with rosin or with resinates, to hasten oxidation, but must not be 

heated above 350 degrees F., at which temperature it suddenly thickens 

to an insoluble gelatine-like substance which cannot be softened again. 

It is nearly always used in a mixture with linseed oil. Its characteristic 

lard-like odor may be detected in solutions as weak as 10 per cent. 

Brown* gives analyses and specifications of high-grade 

Chinese wood oil and also the correction factor for calculating 

the specific gravity at different temperatures. 

Stevens of Irvington, N. J., and Armitage + of Newark, N. J.. 

have compiled a very extensive bibliography of Chinese wood oil 

which they claim comprises the entire literature on the subject. 

This is issued in two volumes, each consisting of two parts 

which are really volumes in themselves. 

In the Philippines, oil is obtained from two species of this 

genus, Alewrites moluccana (lumbang) and Alewrites trisperma 

(bagilumbang). These oils have been studied by Brill and Ag- 

caoili, who believe that either could be substituted for tung oil, 

as they are quick-drying and give a clear, transparent, non- 

sticking film on a surface when exposed to the air for a short 

time. If the Philippine oils are placed on the market, they 

will probably be used primarily for the same purposes as tung 

oil. The oil obtained from Alewrites trisperma is almost indis- 

tinguishable from tung oil for the uses which the latter chiefly 

serves, while that obtained from Aleurites moluccana is possibly 

slightly inferior to tung oil, although superior to linseed oil. 

Tung oil heated to a temperature of about 200° to 250° solid- 

ifies, and in this condition is unsuitable for making varnishes. 

We have found that oil from Alewrites moluccana or A. trisperma 

may be heated to about 315° at which temperature it distills 

and does not solidify until about one-third has been volatilized. 

In so far as this property is concerned the Philippine lumbang 

oils are more suitable for varnish making than is tung oil. 

* Brown, F., Chemical News, Volume 114 (1916), page 123. 

+ Stevens, G. H., and Armitage, J. W., Patents, technology and bibliog- 

raphy of China wood oil (tung oil), 1914. 



124 PHILIPPINE RESINS, GUMS, AND OILS 

Aguilar,* who also has made a study of the Philippine oils, 

says that lumbang oil is similar to linseed oil in its properties 

as a paint vehicle, and that, like linseed, it has certain disadvan- 

tages for use in red-lead paints. Bagilumbang oil cannot be used 

as a paint vehicle, especially with red lead, as it dries into a 

paste. Aguilar found that a mixture of the two oils, containing 

25 to 50 per cent of lumbang oil makes a good paint vehicle for 

red lead. The Alewrites oil so far produced in the Philippines 

is almost entirely the product of Alewrites moluccana, which is 

fairly abundant in a wild state in many parts of the Philippines, 

and is also planted. Alewrites trisperma is reported from many 

localities, but is probably not so abundant. Both species can be 

grown readily in plantations. 

The Bureau of Forestry is using large numbers of both species 

in its reforestation projects and is also distributing seed and 

encouraging other people to plant these species. It is safe to 

say that at the present time the yearly planting of these species 

amounts to between 400,000 and 500,000 trees. From these 

figures it would seem reasonable to predict that in the near 

future large quantities of Alewrites oil will be available in the 

Philippines. During the year 1918, 184,428 kilograms of Aleu- 

rites moluccana oil valued at 129,838 pesos were exported from 

the Philippines. 

That there would be a market for considerable quantities of 

Aleurites moluccana (lumbang) oil is shown by the fact that 

one American concern, which has experimented with this oil, 

has inquired as to the possibility of obtaining 4,000 tons per 

month. 

ALEURITES MOLUCCANA (L.) Willd. (Figs. 43-45). LUMBANG. 

Local names: Bido (Misamis, Davao); lumbéng (Rizal, Laguna, Zam- 

boanga, Batangas) ; lumbang-bato (Cavite). 

LUMBANG OIL. 

The oil of Alewrites moluccana is known in the Philippines 

as lumbang oil. This species is distributed through Polynesia, 

the Malayan region, and the Hawaiian Islands. In Hawaii the 

oil is called kukui or candle-nut oil. The latter name is also 

used in other parts of the world. According to Wilcox and 

Thompson + the Hawaiians strung the nuts on sticks and used 

* Aguilar, R. H., The lumbang oil industry in the Philippine Islands. 

Philippine Journal of Science, Volume 14 (1919), pages 275-285. 

+ Wilcox, E. V. and Thompson, A. R., The extraction and use of kukui 

oil. Hawaii Agricultural Experiment Station, Press Bulletin 39 (1913). 
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FIGURE 43. ALEURITES MOLUCCANA (LUMBANG), THE SOURCE OF LUMBANG OIL. 

BARK, FRUITS, AND LEAVES. 
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them for lighting their houses. This use of the kernels gave 

rise to the name “candle nut.” 

Lumbang is a drying oil and in this respect resembles linseed 

oil and also the Chinese wood oil (tung oil). Lumbang oil is 

used for various purposes, such as the preparation of paints, 

varnishes and linoleum, illumination, soap manufacture, wood 

preservation, etc. 

Lumbang oil has been manufactured in the Philippines in 

very primitive mills for years, and is used locally for mixing 

paints, for protecting bottoms of dugout canoes and other smal] 

craft against water and marine borers, and for illumination. 

According to Richmond and Rosario,* who examined the Phil- 

ippine nuts, the whole nuts are composed of 66 per cent of shells 

and 34 per cent of kernels, and the kernels contain 52 per cent 

of oil. Wilcox and Thompson + state that the whole nut con- 

tains 67 per cent of shells and 33 per cent of kernels, and that 

the kernels contain 60 per cent of oil. Lewkowitsch t reports 

that some samples of lumbang kernels contain 62.25 per cent 

of oil and others 58.6 per cent. 

The oil manufactured locally is made in a few Chinese shops 

in Manila, with primitive hand apparatus. The nuts are hot- 

pressed to save labor, but it is said that cold-pressing produces 

a better grade of oil. 

The nuts of Aleurites moluccana have very hard shells which 

are difficult to crack; and, moreover, it is difficult to separate 

the kernel from the shell. A common procedure is to crack the 

nuts and pick out the kernels by means of a pointed instrument, 

a very tedious operation. Aguilar § mentions the following 

methods which are also used to separate shell from kernel: 

In some localities the Chinese place large quantities of nuts on the 

ground, cover them with straw and after burning the straw immediately 

sprinkle the nuts with cold water. They claim that with this method the 

nuts burst. In Laguna, Tayabas, and Batangas Provinces, the nuts are 

placed in tanks of boiling water and left there for from five to six hours. 

This loosens the kernel, and when sufficiently cool the nuts are cracked 

and the kernels are separated from the shells. These two methods produce 

brown kernels from which only brown oil can be expressed. 

In Moro Province, along the coast of Davao, the nuts are dried in the 

* Richmnd, G. F., and Rosario, M. V. del, Commercial utilization of 

some Philippine oil-bearing seeds: preliminary paper. Philippine Journal 

of Science, Volume 2 (1907), pages 439 to 449. 

+ Wilcox, E. V., and Thompson, A. R., The extraction and use of kukui 

oil. Hawaii Agricultural Experiment Station, Press Bulletin 39, (1913). 

+ Lewkowitsch, J. Oils, fats, and waxes (1915). 

§ Aguilar, R. H., The lumbang oil industry in the Philippine Islands. 

Philippine Journal of Science, Volume 14 (1919), page 275. 
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THE SOURCE OF LUMBANG OIL. 

NATURAL SIZE. 

ANG), ALEURITES MOLUCCANA (LUMB FIGURE 44. 

DRIED FRUITS AND SEEDS 
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‘sun until the kernels loosen sufficiently, which may be ascertained by 

occasionally cracking a few nuts for trial. The drying takes from five 

to ten days or more, depending upon the condition of the weather; the 

nuts are then cracked and the kernels removed. This process is very 

slow, although the kernel usually comes out whole and is of the best quality. 

Aguilar has developed the following method: Nuts are heated 

in an oven at 95 degrees for three or four hours and then 

placed in cold water and left overnight. By the next morning 

most of the shells have burst and the kernels are picked out 

without much difficulty. This method, he says, has no injurious 

effect on the oil. 

The following methods of removing the shells from the seeds 

are in practice in the Province of Laguna. The seeds are 

placed over a fire for from 72 to 120 hours, at the end of which 

time the shells are cracked, or they are spread in the sunshine 

until cracks are visible in the shells. In both cases, after the 

shells crack, the seeds are thrown against a hard object, prefer- 

ably a large stone, when the shells fall off in pieces. These 

methods give brown kernels. 

It has been suggested that the nuts with the shells could be 

crushed and ground in an oil mill and the oil expressed from 

the ground material. Aguilar believes, however, that the best 

method is to separate the kernel from the shell and then ex- 

tract the oil; as about 20 kilos more oil per ton of nuts may 

be extracted from the kernel than from the crushed nuts. At 

present the Chinese manufacturers sell the cake, which is left 

after the oil is extracted from the nuts, at a good profit. Ac- 

cording to the results obtained by Aguilar (Table 14), the fer- 

tilizing value of the cake left from the crushed nuts would be 

so much reduced as to make it almost useless as a fertilizer. 

TABLE 14.—Fertilizing value of lumbang (Aleurites moluccana) cake. 

fake 
z rom 

Constituents. from canned 
Cake 

kernel. ie, 

\Per cent.|Per cent. 

Moistigne! agit Ag 0 9 yl) whe 7 heey Pe ae te ee age | i133] 846 
| Nitrosen<QNe)) 2 se ee ode ES ee A eS es ee 8. 86 1,25 

Potadsht(Re@))o so 5 Bs See at a et SE Ee pean eere ee) er eee 1. 67 0. 68 

Phosphorous £ (B25) ee oar: i es en ee eee eee | 1.02 0. 25 

Aguilar has found that the nuts of Aleurites moluccana may | 

be stored a year or more without any appreciable change in 

the amount or composition of the oil. However, when the ker- 

nels without the shells are stored, they are apt to be very severely 
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FIGURE 45. ALEURITES MOLUCCANA (LUMBANG), THE SOURCE OF LUMBANG OIL. 

BARK, FLOWERS, AND LEAVES. 
169645——9 
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attacked by small beetles, and the oil becomes more and more 

acid, although no change may be noticed in the appearance of 

the kernel and oil extracted. An actual test showed that the 
acidity of the oil was increased from 0.55 to 5.32 when the 

kernels were stored in a cold, dry place for one month. It is 

therefore advisable to extract the oil from fresh nuts. 

Analyses of the kernels of Aleurites moluccana show that the 

principal constituents are oil (consisting largely of fat) and 

protein. The percentage of fiber and ash is very low. This 

is shown by: the results recorded in Table 15. 

TABLE 15.—Analyses of lumbang kernels. 

Sample. 

Constituents. 

1a 2.b 

ET ee Lee Spe tS hee eee Bree eee Seas See 5. 00 8.23 

(Cyt Lee eee See SES ee ae eh re oe ana ere ees = i 62.196 59. 93 

Protein ss ee ne ee a ae ee ee 22.65 8.04 | 

Nitrogen free extract-_-___-_-- Be ee eee Lo ee a ee ee ee eee 6. 83 17. 62 

Alay) Pee a et = Re ee eM Se ee Se ee es Oe Pere ee 3.345 3.56 | 
Dei aS a ae ee re en ie es re oe n= Soe eee era | 2.62 

a Semler, H., Die Tropische Agrikultur, Volume 2, page 515. 

» Agricultural Gazette, New South Wales, Volume 17, (1906), page 859. 

Lumbang oil has a light yellow color, and an agreeable odor and 

taste. It dries in thin films when allowed to stand several days. 

The results of various analyses of lumbang oil quoted by Wilcox 

and Thompson are given in Table 16. Aguilar also analyzed 

various samples of lumbang oil. His results are given in 

Table 17. 

TABLE 16.—Constants of lumbang oil (Wilcox and Thompson). 

Sample. - 

e 

Constants. 

1.4 2.b 3.¢ 4.4 5. 

Specific gravity 15°C____------.------- | 0.925 | 0,920-0.926, 0.925] 0.925) 0.924 
Nite Go hg ea Ome ae Rn en VO ye ate eset, |e ode 0.97 | 0.5 
Saponification value..............----.| 204.2 |  184-187.4| 192.6 | 194.8 | 189.5 
lodine values. == 5 leISOo 7am 136.3-139.3 | 163.7 114.2 152.8 

Hehner wales. 2225352 = eee ler G24) P| an Si 2s ees 95:5. |=-=2-s2-5) 95.2 

Wolatleaciie = ee 1.98 | a ee ee ee 1.2 a 

(9) dylan Se oi OE ae Ta we he Pe TS ee ee | {3 Lae a 

Butyxo-retractometer: A225 22225 22 ss) eee 16-15.'5 (15°C) | 76 (25°C) |- 22222 eee 
/ 

8 Imperial Institute, Bulletin of Imperial Institute, Volume V (1907), page 135. 

> De Negri, Journal of the Society of Chemical Industry, Volume XX (1901), page 909. 

© Lewkowitsch, Journal of the Society of Chemical Industry, Volume XX (1901), page 909. 

4 Fendler, G., Journal of the Society of Chemical Industry, Volume XXIII (1904), page 613. 

© Kassler, Journal of the Society of Chemical Industry, Volume XXII (1903), page 639. 
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TABLE 17.—Constants of lumbang oil (Aguilar). 

131 

ce = 

Oils obtained from 

Oil extracted the market. 
Constants. | from fresh 

kernels. ] 
| Grade I. Grade II. 

| | a 

PATI DERTANC Cate. ee ees ee Nan ee Se ee light colored brown | dark brown 

Seer Gil sd Oe ee en ee Oe ESPs ae 0. 9261 0. 9253 | 0. 9237 

Saponincabionsvalnies ee ae ae ee eee ne ee 188 193 194 

Pode nem bers es a ee ee ee ee ee 154 157 160 

ANCA SAVE of ee ie ee ee ee 0.55 64. 25 106. 48 

The results of the analyses of lumbang oil quoted by Wilcox 

and Thompson and of those of Aguilar vary somewhat, but they 

all have the same characteristics of high iodine and saponifica- 

tion values. 

The constants of Philippine lumbang oil are quite similar to 

This is shown by the work of those of tung and linseed oils. 

Richmond and Rosario, the results of which are recorded in 

Table 18. In view of this similarity, it is not surprising that 

lumbang oil has properties very similar to those of tung and 

linseed oils and that it may be used for like purposes. 

TABLE 18.—Constants of lumbang, tung and linseed oils. 

[Data from Richmond and Rosario.] 

Constants. 

| Specific gravity at 15°C 

Acid value (milligrams of potash per one gram 

of oil) 

Saponification value (milligrams of potash per 

Iodine value (Hanus) 

Maumené value _______ 

Refractive index at 60° C 

Hehner value___-_-_----- 

Melting point____------ 

| Solidifying point ___-_- 

| one gram of oil) 

| 

| Chinese | 
Lumbang cp eee wood or ; 
(Aleurites Clears | tung oil Linseed oil. 

moluceana. ) trisperma.) aan 

| eee 3s 

0. 925-0. 927 | 0. 9368 | 0. 9425 0.9368 

| f 4.547 | 
i | . 150 lf 3.18 

tt a Meessec en | ae | 

‘{ 200.3 
193.5 200.5 i 189.3 186 

150.2 158.5 155. 7 179 

100 86.2 105 103 

1. 4648 1. 483 1. 5032 1. 4687 

95.54 | 95.79 | 94.32 94, 43 

-129C. | 2°-4°C. 2c. | 
-6.5°C. | -7.5°C. | -25° C. -22° C. | 

Analyses of the oil cakes, which were obtained on a large scale 

by expelling the oil from the crushed kernels, are given in 

Table 19. 
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TABLE 19.—Analyses of lumbang oil cake. 

=e = = == Ss or 7 

Sample. 

Constituents. | 

| La 2b | 
| 

0) Ee ee ee a ee ee ee ee nee ee rs 8.8 5.5 

Moisture: 22.2235". 22 - e ee ee a ae ee ae 10.00 10. 25 

NG] de ae ee ee ee A ed ein ee ee Oe eee 8.28 |e 

PTO CE ea oo ae ee ee a 46.16 47.81 

1D Os) pe ee Oe ere ee a ee re ee eo eee 1.473) == =e 

PoQ 6 22 es oo Sos ee stn se se se eee ae ee ees 4.39 3.68 

Ko) Se 195 1.53 

Ida Ce a Se Se ese ons SE Se a oe es eee one eee ese es eee ees 7.19 

a Lewkowitsch, Journal of the Society of Chemical Industry, Volume 20 (1901), page 909. 

> Semler, H., Die Tropische Agrikultur, Volume 2, page 515. 

Although the oil cake apparently has a high food value it can- 

not, according to Wilcox and Thompson, be used as cattle food 

because it has a poisonous effect upon stock. It is a matter of 

common knowledge that the kernels, either fresh or old, are 

strongly purgative. The cake left after the oil has been ex- 

tracted from the kernel is used as a fertilizer, chiefly by the 

Chinese betel-pepper growers. 

Lumbang has been very successfully grown by the Division 

of Investigation, Bureau of Forestry, at Los Banos. The planting 

of this species was begun by Forester H. M. Curran. Table 20 

gives average rates of growth of large numbers of these trees. 

For the last few years the trees in the plantations have been 

rather crowded, and the best trees have made considerably faster 

rates of growth than the average indicated in the table. The 

smaller trees should be removed so as to leave more space for 

the larger ones. The trees which will be left permanently in 

the plantation have, therefore, shown a faster rate of growth 

than that given in the table. 

TABLE 20.—Growth of Aleurites moluccana (lumbang) in plantations at 

Los Banos, Laguna. 

Age. Be Height. 

Years cm m. 

De ee Rete 25 ost yas eR are ee Cte 3.58 
eee Ln Ae I? gla at doe pe <b eee ee St lS 4 4.72 
ne Od ener nn EF eR ei eee yee eee i 8 7.28 | 
it Sek Se IN ie te Oe Petey ee MN ae, aA I i 88 10 8.13 
Gig Sa ein Ge Oe Le te, a ec Me 2g | 12 10.32 
a ee ee ee Rei tow Oe Ok OR Aa AI eS Se | 15 12.40 
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Trees on the edge of the plantation have produced considerable 

quantities of nuts for several years, while those in the main 

stand have produced comparatively few. Some trees flowered 

and produced fruit when three years old. 

Difficulty has been experienced in germinating the seeds of 

Aleurites moluccana. The seeds are very hard-shelled, and un- 

treated seeds have been known to stay in a seed bed for as 

long as 38 to 150 days before germination. The most satis- 

factory method of treatment used was to place the seeds on the 

ground in a single layer and cover them with dried leaves or 

kogon grass (Jmperata exaltata). The grass is then burned. 

Immediately after burning and while the seeds are still hot, 

they are thrown into cold water, which results in the cracking 

of the hard shells. The results obtained by this kind of treat- 

ment showed an average germination of more than 30 per cent. 

The seeds of lumbang are supposed to retain their vitality for 

a year or more, but we have very little certain knowledge on 

this point. 

As the seeds of lumbang have very hard shells and germinate 

slowly, large quantities of them accumulate on the ground under 

trees. They can, apparently, lie in this condition for a long time 

without losing much, if any, of their oil content. 

The yield of nuts per tree has not been determined accurately, 

and the common method of gathering the nuts makes such a 

determination difficult. Some people in Laguna, who engage 

in the business, estimate the yield from a tree at from 5,000 

to 15,000 seeds a year. As the nuts average about 10 grams 

each, this would be 50 to 150 kilograms per tree. One man 

said that he had thirty trees in his plantation and that every 

year he obtained an average of 300 kilograms of husked seeds. 

This would be about 30 kilograms of unhusked nuts per tree. 

Aguilar informs us that he obtained from Cavite two sacks of 

nuts, each sack weighing about 25 kilograms and each of which, 

according to the collector, was obtained from a single tree. 

This estimate agrees rather closely with the one just mentioned. 

According to the above estimates a tree would yield from 5 to 

30 kilograms of oil per year. 

The fruits are allowed to fall and lie on the ground until that 

part of the fruit which surrounds the seed has decayed, after 

which the nuts are collected. 
Aleurites moluccana is a large tree reaching a diameter of 80 

to 150 centimeters. The younger parts and inflorescences are 

hairy. The leaves have long petioles. The blades are 10 to 

20 centimeters long and are either entire or lobed. The fruit 
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is ovoid, and 5 to 6 centimeters long. It contains one or 

two hard-shelled seeds. The seed is about 3 centimeters long 

and 2.5 centimeters broad. It has a hard, rough, ridged shell 

about 2.5 millimeters thick. This contains a white, oily, fleshy 

kernel consisting of a very thin embryo surrounded by a large 

endosperm. This is in turn covered by a thin, white, papery 

seed coat. This thin seed coat adheres firmly to both the shell 

and the kernel, so that the kernel is separated from the shell 

with difficulty. 
This species is distributed from Luzon to Mindanao and Pa- 

lawan, and recently has been planted in great numbers in Cebu. 

ALEURITES TRISPERMA Blanco. (Fig. 46). BAGILUMBANG. 

Local names: Bagilumbdang, balukandd (Laguna); banukalag, lumbang- 

banukaldd, lumbang-gibat (Cavite); balukandg (Batangas); lumbdny 

(Oriental Negros, Camarines). Also reported from Rizal, Tayabas and 

Davao. 
BAGILUMBANG OIL 

As previously mentioned, oil extracted from the nuts of Alew. 

rites trisperma has characteristics which are almost indistin- 

guishable from those of Chinese wood oil or tung oil. 

According to Heyne * Aleurites cordata R. Br., until recently 

and erroneously believed to be a source of Chinese wood oil, 

occurs in southern Japan. The constants of the oil of this 

species are remarkably like those of the oil of Alewrites tri- 

sperma. 

The shells of Alewrites trisperma are much more easily cracked 

than those of Aleurites moluccana. Moreover, the kernel is not 

so difficult to separate from the shell because, when the nut is 

dry, the kernel shrinks somewhat and may be easily removed 

after the nuts have been cracked. Richmond and del Rosario + 

found that one kilo of whole nuts contained 357 grams of shells 

and 643 grams of kernels. 

The oil from the nuts of Alewrites trisperma deteriorates when 

the nuts are stored. Moreover, according to Aguilar, the oil 

deteriorates also if not kept in an hermetically sealed container. 

Aguilar says that the yield of oil by expression at 800 kilo- 

grams per square centimeter may reach as high as 56 per cent 

of the weight of the kernels. Oil prepared from fresh nuts is 

of very good quality and light amber in color. The constants 

of bagilumbang oil have been determined by Richmond and Ro- 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, (1913). 

+ Richmond, G. F. and Rosario, M. V. del, Commercial utilization of 

some Philippine oil-bearing seeds; preliminary paper. Philippine Journal 

of Science, Volume 2 (1907), pages 439 to 449. 
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FIGURE 46. ALEURITES TRISPERMA (BAGILUMBANG), THE SOURCE OF BAGILUMBANG 

OIL. XxX. 
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sario. A few of these constants have also been determined by 

Aguilar. These results are recorded in Table 21. Bagilumbang 

oil, like lumbang, has high iodine and saponification values and 

its physical and chemical properties are generally satisfactory. 

However, when the bagilumbang nuts were kept about sixteen 

months, they underwent so great a change in the oil value that 

the yield by expression was reduced from 56 to 40 per cent of 

the weight of the kernel, and the oil was high in acid value and 

much darker in color than that obtained from the fresh nuts. 

TABLE 21.—Constants of bagilumbang oil. 

Constants. = aca 

1.a 2.b 

sels ss (TIO Cele eas eg Ste ee A a Lr Ces PR ea ees 0.9868, |. ae 
ee acces aed h(t i ee et SR ee Gs WD ooo) eet 0.9362 
| Acid value (milligrams of potash per one gram of oil) ___________.______----. 2.150 |. 

Acid. value (ce: Ol TN) KOH) 2a ae Ss Ses oe ee ee 2.22 

Saponification.value 2-9 - ee eee Sabha oe eee 200. 5 191 

\lodineivalue(Hanus)) so ee NS ee ee 158.5 166 

\qeMaumernewaluess.2 sae: 5, eee to eh Ons Won e at See Seley ae aoe 86:2 ° | .2ez eee 

lMiRefraetive imdexiG0 ©) = 2) 7 0. Med Be ae oe Lee ee ee 1.433. |= ee 

Hehner yaliiets2 = 222252 a es eae ee ee ee oe ee 95.79) |= 2 eee 

Melting point 2+ >. ae oa a ee ee Ee es SOE ene Seer 5 pe | 29-40! CS) |e ase 

| Sohdifying point) 2s ee ee ee el oe ee ee eee =6; 5672 Tal 

a Richmond, G. F., and Rosario, M. V. del, Commercial utilization of some Philippine 
oil-bearing seeds: preliminary paper. Philippine Journal of Science, Volume 2 (1907), page 

ae Aguilar, R. H., A comparison of linseed oil and lumbang oils as paint vehicles. Philip- 

pine Journal of Science, Volume 12 (1917), page 235. 

According to Aguilar, the nuts of Alewrites trisperma may be 

crushed and finely ground in an oil mill and the oil extracted 

directly from the crushed nuts. However, he found that the 

oil thus obtained was dirty, highly contaminated with shell par- 

ticles, dark colored, and had a relatively high acid value. Owing 

to the small amount of labor involved in shelling the nuts, it 

seems desirable to extract the oil from the kernels rather than 

from the whole nuts. It probably would be more profitable to 

cultivate Aleurites trisperma than Aleurites moluccana, as the 

nuts of the former are more easily shelled than those of the 

latter, and, moreover, bagilumbang oil resembles tung oil more 

closely than does lumbang oil. 

However, Aleurites trisperma is not so abundant as Alewrites 

moluccana and consequently the supply of bagilumbang nuts can- 

not be depended upon until planted trees have begun to bear. 

The attention of manufacturers should, therefore, be directed 

for the present to the production of lumbang oil rather than 
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bagilumbang. Although the extraction of oil from bagilumbang 

nuts alone might not be profitable with the present small supply, 

it would probably become so if carried on in connection with the 

extraction of lumbang oil. 

The fertilizing value of the cake of Alewrites trisperma com- 

pares favorably with that of Alewrites moluccana, as will be seen 

from Table 22, taken from Aguila.. 

TABLE 22.—Fertilizing value of bagilumbang (Aleurites trisperma) cake. 

Cake Cake f from 
Constituents. eee crushed 

5 nuts. 

Per cent.'Per cent. 

IMEOISTELY Craters ee oR te eee Sot Ee eee a aes eee ee sereee sneaks 7.67 9.45 

ING EROmELIUIN >) eens ee eee Be ee ee ee ee a ees Se 6. 20 2.99 

POLAR UO) ie ae tc ce en ee eee Bee ee ee se cess 1.79 0.90 

ienosphorus: (e205): eet nec nee ee eee oe ee eevee eran tee ee 18 0. 95 

Planting experiments carried on by the Division of Investiga- 

tion, Bureau of Forestry, at Los Banos, showed a germination 

of 98 per cent, germination taking place in nineteen days. At 

the end of the first year the plants had an average height of 

54 centimeters. 

This species, like Aleurites moluccana, was hardy and grew 

rapidly. The average rates of growth of large numbers of trees 

are given in Table 23. 

TABLE 23.—Growth of Aleurites trisperma (bagilumbang) in plantations 

at Los Banos, Laguna. 

| Age. Diam- | Height. 

Years. cm m. 

De) ih 2 RM a i iL PRM | ia ge el OU ee ee ee ee te eer eee eee Soe 1.34 

| ee ce ne ee See ee ean nae os Dat seta Se pao ena ae nas 5 8.15 | 

| tee eee Pee 2 at eR, SOU ee ie ee pe aac ucoa ee cceeas ses 7 5. 08 | 

Aleurites trisperma is a tree 10 to 15 meters or more in height. 

It does not have hairs except on the inflorescences. The fruit 

is 5 to 6 centimeters in diameter, somewhat rounded and angled, 

opens later along the angles, and usually has three cells, each of 

which contains a single seed. The seed is somewhat circular, 

flattened, rather smooth, but with numerous small ridges. It 

has a hard, brittle shell about 0.5 millimeter thick. This con- 

tains a white, oily, fleshy kernel consisting of a very thin em- 

bryo surrounded by a large endosperm. This in turn is covered 
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by a thin, white, papery seed coat. When dry the kernel with 

the thin seed coat shrinks slightly away from the shell, so that 

the shell and kernel are easily separated. The kernels, when 

fresh, have a pleasant nutty flavor, but leave a burning sensa- 

tion in mouth, throat, esophagus and stomach; even a part of 

one nut may cause either violent vomiting within half an hour 

or else a terrific diarrhcea, beginning within a few hours after 

eating and lasting from 12 to 24 hours. 

This species is a native of the Philippines and is not found 

outside of the Archipelago. It is apparently not abundant, but 
quantities sufficient for extensive planting can be secured every 

year. 
Genus CROTON 

CROTON TIGLIUM L. (Fig. 47). CROTON-OIL PLANT. 

Local names: Gasi (Zambales); kamaisa (Rizal, Mindoro); kamausd 

(Bulacan); kasla (Balabac Island); makasld (Busuanga Island); malapi 

(Basilan) ; marachuite (Ilocos Sur); saligau (Union, Benguet, Cagayan) ; 

tuba (Negros, Camarines, Sorsogon, Samar, Cagayan, Marinduque, Leyte, 

Rizal, Mindoro, Tayabas); tubang-makaisad (Tayabas, Camarines); tuba- 

tuba (Negros, Camarines) ; tubli (Lanao). 

CROTON OIL 

The seeds of this plant yield the croton oil of commerce, which 

is used chiefly in pharmaceutical preparations. The fruits or 

crushed leaves of this species are used in poisoning fishes. When 

the seeds are used for this purpose, they are pulverized and put 

in sacks which are placed in ponds or rivers. 

According to Lewkowitsch,* the seeds of Croton tiglium yield 

53 to 56 per cent of croton oil. The oil has a yellow, orange, 

or brown color, according to its age. It has a nauseous odor, 

a burning taste, and acts as a very powerful purgative. It dis- 

solves in petroleum ether in all proportions, differing in this 

respect from castor oil. It has the following constants (Lew- 

kowitsch) : 

Sp ECLA e eormrs ea ality in (N es) ec 0.9437 

Solidifviie: point: 2228 2k ee eee —7(~ 

Saponification value (Mgrms KOH)....................... 192.9-215.6 

| oro bn ost ot Ge Uc ae arta a ga oa a Re A Rhee ee Bae 101.7-109.1 

Reichert-Meissl value (CC.1/10 KOH) ................... 12.1-18.56 

Retr AaCtIV ema Ox (2 Og) ee eee ee 1.4781 

Oleo=nrenraccomre te ra (2s) eee eee +35° 

Butyro-refractometer, (27°) 22.8 eee 68°—77.5° 

Croton tiglium is a shrub or very small tree. The leaves are 

alternate, usually somewhat rounded at the base, pointed at the 

tip, with toothed margins, and from 7 to 12 centimeters in length. 

* Lewkowitsch, J., Oils, fats, and waxes (1915). 
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FIGURE 47. CROTON TIGLIUM, THE SOURCE OF CROTON OIL. 



140 PHILIPPINE RESINS, GUMS, AND OILS 

The flowers are small and inconspicuous. The seeds are borne 

in capsules which are usually three-angled and from 1.5 to 2 

centimeters in length. 

This species is found wild in the Philippines from northern 

Luzon to southern Mindanao. It is also cultivated to a limited 

extent. 
Genus JATROPHA 

JATROPHA CURCAS L. (Fig. 48). TUBANG-BAKOD or PHYSIC NUT. 

Local names: Galumbdang (Pampanga); kirisél (Bulacan); takumbdu 

(Zambales) ; tagumbau (Ilocos Sur, Pangasinan, Bontoc); tangan-tangan 

(Bataan, Manila); targantangan-tiba (Bulacan); tau-wa (Ilocos Sur) ; 

taua-taud (Abra); tuba (Rizal, Manila, Camarines, Mindoro); tuba-tuba 

(Leyte) ; tubang-bakod (Laguna, Rizal). 

PHYSIC-NUT OIL 

The seeds of this species furnish an oil used as an emetic 
and purgative. The oil has been used for illuminating purposes 

in some parts of the Philippines. It is known in commerce as 

eureas oil. According to Richmond and Del Rosario * this oil 

belongs to the class of semidrying oils and is employed in the 

manufacture of soaps and candles and also as an illuminant and 

lubricant, but because of its drying properties it is not well 

adapted for the last-mentioned purpose. In India it is used as 

a purgative. A single fresh seed, eaten raw, may cause both 

vomiting and severe diarrhoea. 

Lewkowitsch + states that the fresh oil has a pale color, but 

becomes yellow with a reddish tint on exposure to the air. Its 

unpleasant odor is characteristic, and may serve to distinguish 

curcas oil from other oils; it is further characterized by its 

strong purgative properties, which are much more pronounced 

than those of castor oil. The constants of curcas oil are given 

in Table 24. 
TABLE 24.—Constants of physic nut oil. 

Constants. | (a) | (b) | (c) 

Acid value=. 225 2 OR ee eS eee | 8.5 19 11 

| “saponification value .-.-— 9-22 ==2.—— =) ee eee ee ee eee 192.4 192.6 

|, ‘Wnsaponifiable:valite:.>:.-= 58.20 a eee eee 0:5.) = 

Acety] waltiew22o2202s-1 22225 22S ee ees seas 8.4 ee ee) } 

Reichert-Meissl value: 2-2. 2223 en ee ee | eee 0.5 0.5 

lodine:value: 2=<525-2.02- see ee ee eee eee 89 88 

48 Lewkowitsch, J. Oils, fats, and waxes. 

b and © Heyne, K., De Nuttige Planten van Nederlandsch-Indié (1913). 

* Richmond, G. F., and Rosario, M. V. del, Commercial utilization of some 

Philippine oil-bearing seeds; preliminary paper. Philippine Journal of 

Science, Section A, Volume 2 (1907), page 446. 

+ Lewkowitsch, J., Oils, fats, and waxes (1915). 



141 SEED OILS 

“
W
O
 
L
A
N
-
O
I
S
A
H
d
 

4
0
 
J
O
H
N
O
S
 

A
H
L
 
‘
(
G
O
N
Y
a
-
O
N
V
E
O
L
)
 

S
V
O
H
N
D
 

V
H
d
O
U
L
V
E
 

‘8b 
A
Y
N
D
I
s
 



142 PHILIPPINE RESINS, GUMS, AND OILS 

Richmond and Rosario say that the physic nuts they examined 

gave 45 per cent of hulls and 55 per cent of kernels; the latter 

yielded by extraction with chloroform 63.05 per cent of oil, 

which corresponds to 34.65 per cent calculated on the basis of 

whole seeds. 

Jatropha curcas is an erect shrub or small tree 2 to 5 meters 

in height. The leaves are entire, angular or somewhat 3- to 

5-lobed, and 10 to 18 centimeters long; the apex is pointed, the 

base heart-shaped, the petiole long. The flowers are greenish 

white, and 7 to 8 millimeters in diameter. The capsule is rounded, 

at first fleshy, but later becoming dry, and composed of 2 or 3 

one-seeded divisions which are 3 or 4 centimeters long. 

This species is a native of tropical America, but is now 

thoroughly naturalized and widely distributed throughout the 

Philippines, being most commonly cultivated in towns as a 

hedge-plant. Hence the name tubang-bakod, tuba being a name 

given to many plants of this family used for poisoning fish and 

bdkod the Tagalog word for hedge or fence. 

JATROPHA MULTIFIDA L. MAnaA. 

Local name: Mana (Spanish-Filipino). 

MANA OIL 

According to Heyne* the seeds are poisonous and contain 

about 30 per cent of oil, which is apparently very similar to 

that of Jatropha curcas. It is used in Java more for illu- 

minating purposes than as a purgative. 

Jatropha multifida is a shrub 2 or 3 meters in height. The 

petioles are as long as the leaves. The leaves are alternate, 

15 to 30 centimeters long and divided nearly to the base into 

about ten rather narrow lobes, which are in turn frequently 

lobed. The flowers are red and 5 to 6 millimeters long. The 

capsule is somewhat three-angled and about 2 centimeters long. 

This species is occasionally cultivated in the Philippines and 

is distributed from Luzon to Mindanao. 

Genus MALLOTUS 

MALLOTUS PHILIPPINENSIS Muell.-Arg. BANATO. 

BANATO OIL 

A description and the local names of this species are given 

in the section on dyes. 

According to Watt + the seeds yield 5.83 per cent of a bland 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 3 

(1917), page 100. 
+ Watt, G., The commercial products of India (1908), page 757. 
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oil. It is used medicinally by the people of India and many 

writers recommend it as worthy of investigation.* 

Hefter + says that the yield of oil is 20 to 24 per cent. 

Genus RICINUS 

RICINUS COMMUNIS L. (Fig. 49). TANGAN-TANGAN or CASTOR-OIL 

PLANT. 

Local names: Katana (Batanes Islands); lansina (Batangas); talam- 

punai (Laguna); tangan-tangan (Ilocos Norte and Sur, Abra, Cagayan. 

Pangasinan, Pampanga, Zambales, Bataan, Bulacan, Rizal, Manila, Laguna, 

Tayabas, Camarines, Albay, Sorsogon, Masbate, Capiz, Misamis, Cuyo 

Islands) ; tau-ua-tau-ud (Ilocos Norte, Bontoc, Pangasinan). 

CASTOR OIL 

This plant, the source of the castor oil of commerce, grows 

wild in all parts of the Philippines, but the seeds are said to 

be very poor in oil. According to the Bureau of Agriculture, 

only imported seeds of improved varieties should be planted. 

Castor oil is used medicinally as a purgative. It is also used 

in the manufacture of Turkey-red oils and in making soap. It 

is employed as a lubricant, as a preservative of leather, and 

for other purposes. Recently the demand for castor oil has in- 

creased owing to the fact that it is used as a lubricant for air- 

plane engines. 

Bottler and Sabin ¢ state: 

Castor-oil is used as an ingredient for “artificial skin’’ varnishes, such 
nt as one composed of shellac 1 part, alcohol 3 parts, castor-oil % part; 

or another, 8 parts collodion to 1 part castor-oil; it is also used in retouch- 

ing-varnishes and negative varnishes in photography. 

To give elasticity to spirit varnishes, it is thinned with alcohol to the 

consistency of the varnish, and added to it. 

Castor oil is colorless or slightly greenish. Commercially it is 
manufactured by expression or extraction. The best quality, 

which is used for medicinal purposes, can only be prepared by 

expression in the cold, as the poisonous alkaloid, ricine, does not 

pass into the oil under these conditions. The expressed oil cake 

contains the poisonous alkaloid and is unfit for use as cattle 

food. It is serviceable, however, as an excellent fertilizer. 

Scherubel § discusses the cultivation, harvest, and extraction 

* Watt, G., Dictionary of the economic products of India, Volume 5 

(1891), page 122. 

y+ Hefter, G., Technologie der Fette und Ole (1908). 

+ Bottler, M., and Sabin, A. H., German and American varnish making, 

page 48. 

§ Scherubel, E., Journal of the Department of Agriculture, Victoria, 

Volume 16 (1918), page 505. 
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of oil from the castor-oil seeds and states that seeds from two 

varieties grown wild in Australia contained 47 to 49 per cent 

of oil. This yield is somewhat less than that obtained from 

Calcutta and Java seeds, which give about 53 per cent of oil. 

The process of refining castor oil consists largely in removing 

albumen by steaming the oil. The albumen and part of the 

enzyme which has passed into the oil are thus coagulated and 

removed by filtering. Castor oil keeps very well when refined 

properly and does not easily become rancid. The percentage of 

free fatty acids does not increase considerably on standing. Ac- 

cording to Lewkowitsch * a sample exposed to the athmosphere 

for four years contained only 1 per cent of free fatty acids. 

Castor oil has the following constants (Lewkowitsch) : 

Specific gravity (15.5°), 0.9591. 

Solidifying point —10° to -12°. 

Saponification value (Mgrms KOH) 176.7 to 186.6. 

Iodine value 81.4 to 90.6. 

Reichert-Meiss] value (C.C.1/10 norm. KOH) 1.1. 

Acetyl value 149.9 to 150.5. 

Maumené test 46° to 47°. 

Refractive index (15°) 1.4795 to 1.4803. 

Oleo-refractometer (22°) 37 to 46. 

Butyro-refractometer (25°) 78°. 

Viscosity (Redwood’s viscosimeter) 1160 to 1190. 

As shown by the figures above, the acetyl value is unusually 

high. Mitchell} states that castor oil has an acetyl value of 

about 150 and emphasizes the fact that other oils and fats have 

acetyl values ranging from about 2 (coconut oil) to 15 (cotton- 

seed oil) and 19 (croton oil). 

According to Richmond and Rosario ¢ castor oil could be man- 

ufactured in a coconut-oil mill and, if the plant were cultivated 

on a sufficient scale, there would be a possibility of the com- 

mercial production of this oil for lubricating and illuminating 

purposes. It could probably be sold as cheaply as coconut oil, 

which is now used extensively in food products. 

Ricinus communis is a coarse, erect, somewhat woody bush 

about 1 to 4 meters high. The leaves are smcoth, alternate, 20 

to 60 centimeters in diameter and palmately divided, with pointed 

lobes. The leaves and stems are green or purplish. The fruit 

* Lewkowitsch, J., Oils, fats, and waxes, (1915). 

+ Mitchell, C. A., Edible oils and fats, (1918). 
+ Richmond, G. F., and Rosario, M. V. del, Commercial utilization of 

some Philippine oil-bearing seeds: preliminary paper. Philippine Journal 

of Science, Section A, Volume 2 (1907), page 448. 
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is an Ovoid capsule, 1 to 1.5 centimeters long, and covered with 
soft, spine-like processes. 

Family ANACARDIACEAE 

Genus ANACARDIUM 

ANACARDIUM OCCIDENTALE L. KASUI OR CASHEW NUT. 

Local names: Balibad or balibar (Bataan, Pampanga, Bulacan); ba- 

libat (Bataan, Mindoro); batuban (Bataan); balibog (Bulacan); kachii 

(Palawan); kasoi or kaswi (Isabela, Ilocos Norte and Sur, Abra, Tarlac, 

Bataan, Zambales, Manila, Rizal, Laguna, Batangas, Camarines, Mindoro, 

Capiz, Marinduque, Palawan, Misamis, Cuyo Islands, Zamboanga) ; kosing 

(Amburayan) ; sambalduke (Pangasinan). 

CASHEW-NUT OIL 

The roasted kernels are often used to make a very savory 

nut candy, and also, according to Richmond and Rosario,* for 

the adulteration of chocolate. They say that the expressed ker- 

nels yield a sweet, yellowish oil. 

Lewkowitsch + states that the yield of oil from the kernels is 

47.2 per cent and that the oil has the following constants: 

SaponiticationmvalllGes se — eee ee eee 195 

Mfg GUN Vek ea as ae a ee 84 

Refractive index s((2 0)2)) ees saan eee steers ene ee 1.4702 

Watt t says that: 

* * * Two oils are obtainable from this plant: (1) a light-yellow 

from the pressed kernels, of which the finest quality is equal to almond oil; 

and (2) ‘“Cardole,’ obtained from the shell of the nut—an acrid and 

powerful fluid efficacious for preserving carved wood, books, etc., against 

Winitteman tse nes 

Watt also mentions that the bark yields a gum which is ob- 

noxious to insects. 

Anacardium occidentale is a small tree with a trunk which is 

usually small and crooked. It has a large, yellow, pear-shaped 

fruit, with a kidney-shaped seed attached to one end. Both the 

fruit and seed are edible, the fruit raw and the kernels raw or 

roasted. 

This species, introduced at an early date from America, is 

widely distributed in the Philippines. It is cultivated in towns 

and on farms, and runs wild in old clearings. 

* Richmond, G. F., and Rosario, M. V. del, Commercial utilization of 

some Philippine oil-bearing seeds; preliminary paper. Philippine Journal 

of Science, Section A, Volume 2 (1907), page 445. 

+ Lewkowitsch, J., Oils, fats, and waxes (1915). 

+ Watt, George, The commercial products of India (1908). 
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Family CELASTRACEAE 

Genus CELASTRUS 

CELASTRUS PANICULATA Willd. LANGITNGIT. 

LANGITNGIT OIL 

According to Watt: * 

The seeds yield by expression a deep scarlet or yellow oil, used med- 

icinally. The oil deposits a quantity of fat after it has been kept a short 

time. Its odour is pungent and acrid, and treated with sulphuric acid it 

turns of a dark bistre colour. It is much admired as an external appli- 

cation along with a poultice of the crushed seeds. It is also burnt in 

lamps, and employed in certain religious ceremonies. The seeds sub- 

mitted to destructive distillation yield the “Oleum Nigrum,” an empyreum- 

atic black oily fluid employed medicinally in the treatment of beri-beri 

(Cooke). According to Dr. Dymock, the seeds are distilled along with 

benzoin, cloves, nutmegs, and mace. This oil is manufactured in the 

Northern Circars, the best in Vizagapatam and Ellore, where it is sold 

in small blue or black bottles, each containing about 4 oz., at prices from 

12 annas to one rupee a bottle. 

Lewkowitsch + states that: 

The seeds from the shrub Celastrus paniculatus yield a dark-red pun- 

gent oil from which “stearine’”’ separates on standing. In Ceylon this oil 

is known as “Duhudu oil,” and serves as a nerve stimulant; it is also 

used there for external application to sores. 

Celastrus paniculata is a large, woody vine. The leaves are 

alternate, somewhat oval shaped, pointed at the tip, rounded or 

slightly pointed at the base, with toothed margins, and 5 to 12 

centimeters long. The inflorescences are 7 to 18 centimeters 

long. The flowers are numerous, greenish or greenish white, 

and about .5 millimeter in diameter. The fruit is an ovoid or 

somewhat rounded, yellow capsule which is 7 to 9 centimeters 

long and three-celled. 

This species is distributed from northern Luzon to Mindanao 

and Palawan. 

Family SAPINDACEAE 

Genus GANOPHYLLUM 

GANOPHYLLUM FALCATUM Blume. (Fig. 50). ARANGEN. 
Local names: Ardvgen (Iloko in Union, Pangasinan); bagusalai (Mi- 

samis) ; gogo (Cagayan) ; gogong-langil (Cavite) ; gogolitgin (Pampanga) ; 
‘ gugo (Tablas Island) hdlas (Capiz); malatumbdga (Bataan); odé (Min- 

doro) ; palumping, pararan (Davao); sdleng (Bontoc) ; tugdbi (Tayabas). 

* Watt, G., A dictionary of the economic products of India, Volume 2 

(1889), page 238. 

+ Lewkowitsch, J., Oils, fats, and waxes, Volume 2 (1915), page 338. 
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ARANGEN OIL 

The seeds of this species yield a solid fat used for illumina- 

tion. The people of the hills back of San Fernando, La Union, 

chiefly the Igorotes, have extracted this product for many years. 

The seeds are crushed and then boiled, when the oil floats on the 

surface. Wells,* who examined this product, says that even with 

potash it makes a good hard soap. 

Ganophyllum falcatum is a tree reaching a height of about 

25 meters and a diameter of about 70 centimeters. The leaves 

are alternate, 20 to 35 centimeters long, and pinnate with alter- 

nate leaflets which are inequilateral, pointed at the tip, oblique 

at the base, and from 5 to 12 centimeters in length. The flowers 

are small, yellowish, and occur in large numbers on compound 

flowering shoots. The fruits are about 1.5 centimeters in length, 

pointed at the tip, rounded at the base, and contain a single 

seed. The wood is hard, fine-grained, whitish, fairly durable 

and is used in house construction. In Cagayan, the bark is used 

as a substitute for gogo. 

This species is distributed from northern Luzon to Mindanao, 

Genus NEPHELIUM 

NEPHELIUM LAPPACEUM L. UsAu OR RAMBUTAN. 

RAMBUTAN TALLOW 

A description, figure, and the local names of this species are 

given in the section on edible plants. 

Hefter + states that the seeds of Nephelium lappaceum yield 

40 to 48 per cent of rambutan tallow. 

According to Baczewski ¢ this tallow has the following con- 

stants: 

ppecilic semavitgs loot Fee Re he eee 0.9236 

polidityinie\ POin..2. 3 Le ee ee 38°-39° 

Metiime: peut. 5.5200 ee ee <-. Ae 

Saponification value: eee _. LSB 

WOdINe. Value. lo to ee 39.4 

The insoluble fatty acids of this tallow contain 45.5 per cent 

of oleic acid. 

* Wells, A. H., Chief, Division of Organic Chemistry, Bureau of Science, 

Manila. 

+ Hefter, G., Technologie der Fette und Gle, Volume 2 (1908), page 652. 

*~ Baczewski, M., Chemische untersuchung der Samen von Nephelium lap- 

paceum und des darin enthaltenen fettes. Monatshefte fiir Chemie, 

Volume 16 (1895), page 866. 
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Xz. (ARANGEN). FIGURE 50. GANOPHYLLUM FALCATUM 
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NEPHELIUM MUTABILE Blanco. BuLALA. 

Local names: Alpdi (Laguna); bakaladu (Pangasinan); balimbingan 

(Lanao) ; buldla (Camarines, Tayabas, Laguna, Rizal); kakao-katao (Su- 

rigao); karayo (Mindoro); laguan (Tayabas); malamputian (Samar) ; 

maradngis (Cagayan); pangydu (Rizal). 

BULALA OIL 

Heyne * reports that according to Greshoff the seeds contain 

29.2 per cent of fat melting at 34° C. He says that it was 

formerly used as a lamp oil. 

Nephelium mutabile is a tree reaching a height of about 25 
meters and a diameter of 45 centimeters. The leaves are al- 

ternate and compound, with rather large, smooth, alternate 

leaflets, which are pointed at both ends. The flowers are small 

and occur in considerable numbers on simple or compound in- 

florescences. The fruits are red, about 4 centimeters in length, 

and completely covered with numerous, rather soft projections. 

The flesh is white, abundant, juicy, and of very good flavor. It 

surrounds a single, rather large seed. 

This species is distributed from northern Luzon to southern 

Mindanao and is very common in Luzon. 

Family BOMBACACEAE 

Genus CEIBA 

CEIBA PENTANDRA Gaertn. (Fig. 51). CoTTON TREE or KAPOK. 

Local names: Balios (Bulacan); basangldi (Ilocos Sur, Abra); bobdi, 

bubwi (Bulacan, Bataan, Cavite, Batangas, Rizal, Laguna, Tayabas, Min- 

doro); boibéi (Capiz); bilak (Abra, Zambales, Pampanga, Bulacan, Ca- 

vite) ; builak-dondél (Cebu); bilak-kastila (Pampanga); biulak-sino (Bu- 

lacan, Bataan, Cavite, Batangas, Rizal, Laguna, Tayabas, Mindoro) ; 

dogdél (Cebu); doldél (Leyte, Samar, Iloilo, Antique, Capiz, Bohol, Cebu, 

Cuyo Islands); dondél (Cebu); gdpas (Misamis); kdpah (Zambales) ; 

kdpak (Bulacan, Rizal, Bohol); kapas (Ilocos Norte and Sur, Zambales) ; 

kadpas-sangléi (Ilocos Norte and Sur, Abra); kapok or kapok (Tarlac, Sor- 

sogon, Masbate, Davao and other parts of Mindanao, Basilan, Sulu group) ; 

kapés (Pangasinan); kasangldi (Pangasinan); kdéyo (Camarines, Albay, 

Sorsogon, Samar, Leyte, Capiz, Antique, Iloilo, Cebu, Bohol); sanglai 

(Abra). 

KAPOK OIL 

An oil resembling cotton-seed oil is extracted from the kapok 

seeds. It has a greenish-yellow color and a taste and odor which 

is not unpleasant. The oil is used for the manufacture of soap 

and as a substitute for cotton-seed oil. Concerning the use of 

*Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 3 

(1917), page 162. 
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FIGURE 51. CEIBA PENTANDRA (KAPOK), THE SOURCE OF KAPOK OIL. 



152 PHILIPPINE RESINS, GUMS, AND OILS 

kapok oil in Marseilles for soap making, the American Per- 

fumer * states: 

* * * The seed is treated in two mills, both of which are chiefly 

devoted to the crushing of other seeds. Only one pressing is the rule, 

although in some cases hot water is poured over the residue, which is then 

pressed again. The oil is then filtered, but it requires neither bleaching, 

deodorizing, nor any other treatment. In the Marseilles mills the average 

yield in oil from this seed is about 15 per cent. The price of the oil 

follows closely that of industrial peanut oil. It takes about 162 pounds 

of kapok to make a gallon of oil. 

Lewkowitsch + says the seeds have the following average 

composition: 
Per cent. 

Oe ST PS ee en 24.20 

VVC Maho ak Sea ioe ee ee ee re eee 11.85 

ING a pret ete Sie aD, Cn ee ee ee ee en ee See 

Cruden mG terse tee ee, ee en ee ee 23.91 

IAT GIN INNOT GSS esses ce ae ee ee eee ee 18.92 

@arbobydratess, ete 52s ssc. s aes eae ee 15.90 

Experiments carried out by the Philippine Bureau of Agricul- 

ture indicate that the fresh cake is valuable as stock food. <Ac- 

cording to Richmond and del Rosario ~ the product much resem- 

bles ground linseed in food value. 

Kapok oil has the following constants (Lewkowitsch) : + 

Specihievoravity scuttle ete ee ene oe eee 0.9235 

SOudIEyINe point. 20. ees oe ee 29.6° 

Saponification value (Mgrms KOH)....__..........-... 181-205 

Tare: vil ae es es Se eee eee ES 

Maumene’ test 2.750 te ei reer eee eo es ae 95 

Refractive: index) oi. 222s oe a ee ee ee Biles 

The oil consists of a mixture of fatty acids, about 70 per cent 

of which is liquid, while 30 per cent is palmitic acid, which is 

a solid. , 

Ceiba pentandra is a slender tree 15 meters or less in height. 

The trunk is armed with large, scattered spines. The branches 

are borne in horizontal whorls which are very characteristic. 

The capsules are about 15 centimeters long, and 5 centimeters 

thick. They contain black seeds imbedded in fine, silky hairs. 

* The American Perfumer, Volume 10 (1915-1916), page 298. 

+ Lewkowitsch, J., Oils, fats, and waxes (1915). 

~ Richmond, G. F. and Rosario, M. V. del, Commercial utilization of 

some Philippine oil-bearing seeds: preliminary paper. Philippine Journal 

of Science, Volume 2 (1907), page 445. 
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FIGURE 52. STERCULIA FOETIDA (KALUMPANG), THE SOURCE OF KALUMPANG OIL. 

x8. 



154 PHILIPPINE RESINS, GUMS, AND OILS 

The fibers surrounding the seeds are soft, elastic, and immune 

to moths, and therefore very suitable for stuffing pillows, mat- 

tresses, etc., for which purposes they are extensively employed. 

This species is commonly cultivated, particularly along the 

highways and in towns, in all parts of the Philippines. 

Family STERCULIACEAE 

Genus STERCULIA 

STERCULIA FOETIDA L. (Figs. 52, 53). KALUMPANG. 

Local names: Bangar (Abra); bangdt, bubur (Ilocos Sur); bobog 

(lloilo, Palawan); bungog (Cagayan); kalumpang (Nueva Ecija, Tayabas, 

Pampanga, Rizal, Bataan, Manila, Laguna, Camarines, Iloilo, Mindoro, 

Palawan, Cotabato, Apo Island); kurumpdng (Davao). 

KALUMPANG OIL 

The fruits of this species and of several others of the genus 

contain a number of peanut-like, oily kernels. They are more 

or less laxative when eaten raw. An oil extracted from them 

is used locally for illuminating purposes. In some parts of the 

Islands the oil mixed with white earth is utilized as a paint. 

The oil is a bland, sweet, yellow oil, having a rather high melting 

point. Brill and Agcaoili * analyzed the dry, shelled seeds and 

determined the chemical constants of the oil obtained from them. 

The results are given in Tables 25 and 26. These tables also 

include the results obtained by Bolton and Jesson.+ 

TABLE 25.—Composition of dry, shelled, kalumpang seeds. 

Analysis by 

Constituents. Bureaullepolton 

of and 
Science. | Jesson. 

Per cent.| Per cent. 

Rat \(byjextraction of dry)seeds)))-=- 5-2-5 - 25) ee ee 51.78 52.0 

Proteins (Ni6i25) ne eos 2 oe eae ee ee 2 es ee 21.61) |S 

Starch_______. Fis ised, 8 Nak ds ee a 12.10) Lee eee 
Sumarse 50652. fet coh eae sess ot eee ee oo a eee 500) | 2eeeeenee 

Gellulosemeten (by. ditterence) jose ise eee a eae eS Se eee 5. '514|-- Shee 

whi eee te be ee i ed 8590; eee 

* Brill, H. C., and Agcaoili, F., Philippine oil-bearing seeds and their 

properties: II. Philippine Journal of Science, Section A, Volume 10 

(1915), page 108. 

; Analyst, Volume 40 (1915), page 3. 
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FIGURE 53. FRUITS OF STERCULIA FOETIDA (KALUMPANG), THE SOURCE OF KALUM- 

PANG OIL. 
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TABLE 26.—Chemical constants of kalumpang oil. 

| Analysis by 

Constants. | Bureau Bolton 
of and 

Science. | Jesson. 

| ee 7 - | 

! Specific gravity at 80°C -_-.-.------ -------------.--- ----------------------=---| 0: 9254422 aoe | 

| Butyro refractometer reading at 40°C ____------------------------ -- eee ee | .63: 64> |e 

WHTodine value: (anus) 2 soc a ee Se oe ee Se ee ee 76. 04 75.8 

Reichert=Meisslivalie. ee a 2.10 |e 

Gaponification rit Der ea. <a 212.01 | 193.8 

inreestatty acids (Oleic) as ee ee ee eee per cent __ 0. 45 1.0 

| iRtesicd socal tke a a eS ae a ec. N/10 KOH_- 0:30" | 22a 

According to Professor DuMez: * 

The oil appears to resemble olive oil very much in its physiological 

action. Administered to dogs in doses of 1.5 to 3 cubic centimeters per 

kilogram body weight, it acts as a mild laxative. It is nontoxic and has 

no irritating action. It can be used in the same manner as olive oil and 

should be especially useful for culinary purposes. 

Sterculia foetida is a spreading tree reaching a height of 20 

meters or more. The leaves are crowded at the ends of the 

branches. They are compound, having seven to nine leaflets 

borne in a whorl at the end of the petiole. The leaflets 

are 12 to 18 centimeters long. The flowers are rank-smelling, 

dull yellowish or purplish, and 2 to 2.5 centimeters in diameter. 

The fruit is large, woody, red, nearly smooth, ovoid, and about 

10 centimeters long. It contains 10 to 15 seeds, which are about 

2 centimeters long. 

The wood of Sterculia foetida is used for cheap and tem- 

porary construction, box-lumber, etc. It is rarely cut for lum- 

ber except occasionally by larger operators, with the cheapest 

grade of miscellaneous lumber. The wood is soft to very soft 

and light to very light. The durability is very poor. 

This species is found throughout the Philippines, and is 

distributed from eastern Africa to India through Malaya to 

northern Australia. 

Family GUTTIFERAE 

Genus CALOPHYLLUM 

CALOPHYLLUM INCPHYLLUM L. (Fig. 54). BirAoG or PALOMARIA 

DE LA PLAYA. 

Local names: Batdrau (Cagayan, Batanes); bitdog (Babuyanes, Abra, 

Union, Zambales, Ilocos Norte and Sur, Bataan, Leyte, Agusan); bitdoi 

* Brill, H. C., and Agceaoili, F., Philippine oil-bearing seeds and their 

properties: II. Philippine Journal of Science, Section A, Volume 10 

(1915), page 109. 
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J.Vitan del 

FIGURE 54. CALOPHYLLUM INOPHYLLUM (BITAOG OR PALOMARIA DE LA PLAYA), THE 

SOURCE OF BITAOG OIL. 
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(Pangasinan); biténg (Bataan); bit-tdog (Cagayan, Camiguin, Isabela) ; 

bittég (Bataan) ; butdlauw (Batangas) ; dagkdlan (Isabela) ; dangkdlan (Ba- 

taan, Tayabas, Camarines, Albay, Mindoro, Masbate, Negros, Capiz, Lanao, 

Zamboanga, Burias Island, Butuan, Cotabato, Palawan); dangkdan (Da- 

vao) ; palomaria (Mindoro, Tayabas, Bataan, Zambales, Pangasinan, Nueva 

Ecija, Cagayan, Manila, Cebu, Zamboanga) ; palomaria de la playa (Bataan, 

Laguna, Camarines, Mindoro, Misamis, Zamboanga, Basilan) ; pamittadgen 

(Palaui Island) ; tambo-tambo (Jolo); vutdlau (Batanes). 

BITAOG OIL 

The seeds yield bitaog oil, which is greenish-yellow in color 

and which in some districts is used as an illuminant. Each tree 

yields several bushels of nuts per year. According to Richmond 

and del Rosario * 70 to 75 per cent of this oil can be extracted 

from the kernels. They say that the oil is called domba and in 

Indo-English, improperly, laurel-nut oil. Concerning its uses 

they write: 

* * * The oil is not serviceable as an edible fat, since it contains a 

poisonous resin to which the color and odor are due. On the other hand, 

it finds application as a natural remedy in skin diseases and rheumatism, 

and it is used for that purpose in many districts of India; it is exported in 

considerable amounts from Travancore, particularly from Burma, and 

under the name of “udilodl” it has been experimentated with in Europe 

for some time in the treatment of rheumatism. 

The oil is said to be excellent for making soap. 

G. Fenler + investigated the oil obtained from the nuts of 

Calophyllum inophyllum and states that it is greenish-yellow in 

color, has a bitter, pungent taste, and is soluble in all proportions 

in the usual solvents, but is insoluble,in absolute alcohol. An 
examination of the oil gave the following constants: 

Speciic gravity at to’ .C 24 i 2 a ee 0.942 

Reichert-Meissl mnimber=. 13 

A:Cids Walley ono er ae 8 be ee ee 28.45 

Saponitications values eee. ee 196 

Todiné tvallie 2. 2 ne ee ee ee 92.8 

When heated with caustic soda the oil yields a greenish resin 

of semiliquid consistency, soluble in alcohol. The fatty acids 

consist largely of palmitic, oleic, and stearic acid. 

Crevost ¢ states that Lefeuvre, by neutralizing the oil of Calo- 

phyllum inophyllum with caustic potash and separating the soaps 

* Richmond, G. F., and Rosario, M. V. del, Commercial utilization of 

some Philippine oil-bearing seeds: preliminary paper. Philippine Journal 

of Science, Section A, Volume 2 (1907), page 444. 

+ Chemiker Zeitschrift, Volume 29 (1905), page 15. 

+ Crevost, Ch., Bulletin Economique de l’Indochine, New Series, Volume 

8 (1906), page 394. 



SEED OILS 159 

thus formed from the remaining oil, found that bitaog oil con- 

tains 71.55 per cent of fatty oil and 28.45 per cent of resin. 

The resin is dark brown in color and melts at 30° to 35°. It 

is soluble in benzine, carbon disulphide, petroleum ether, alcohol, 

and other organic solvents. The resin had an iodine value of 

125.2 and the acid number (milligrams of caustic potash re- 

quired to neutralize one gram of resin) was 180.8. 

Since bitaog oil consists of a resin dissolved in a neutral oil, 

it is really a natural varnish and may be useful in the varnish 

industry. 

Watt * says that the nuts are collected twice a year in India, 

and that they yield 60 per cent of oil. 

The seeds of other species of Calophyllum, especially Calo- 

phyllum blancoit Pl. and Tr., also yield an oil used for illum- 

inating purposes. 

Calophyllum inophyllum has been grown sucessfully in planta- 

tions at Los Bafos. In most cases the seeds showed fairly high 

percentages of germination. The average rates of growth of 

considerable numbers of trees are given in Table 27. 

TABLE 27.—Growth of Calophyllum inophyllum. (bitaog) in plantations 

at Los Banos, Laguna. 

Age. | oes Height. | 

Years. | ‘em. m. | 

TRE RG RS UT aed a eae, ah et Oe a nO tee ates 5 abe .88 | 
ee re ECR Eas. me ee =e ae ee oe ee ee A SN rae |v” SO hye ot Me Lee SP a eee 1.45 

fg Ne Oe Bae te i SS eee ae a | 21) 1.98 
a ee pea ie ae I Se ee aS Sg ee | 3 3.35 

Fe Se ae ee Ne NA, Sod RB Tee al ED. tear SPE | 4 4.39 | 

According to Crevost + the growth of this species seems to 

be very rapid, and at the end of two years some seedlings begin 

to produce fruits. He says that in less than four or five years 

one can hardly count on anything like a normal, annual produc- 

tion which would perhaps be about 20 to 40 kilos according to the 

age of the tree. Several highways in Cochinchina and Annam 

are entirely bordered with this species. 

Calophyllum inophyllum is usually a medium-sized or large 

tree with a very short bole and dense, wide-spreading crown. 

It occurs on sandy beaches throughout the Islands. The bark 

' * Watt, George, The commercial products of India, (1908). 

+ Crevost, Ch., Bulletin Economique de |’Indochine, New Series, Volume 

8 (1906), page 392. 
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is 12 to 20 millimeters thick, brown, with a decided yellow 

tinge, and has a tendency to divide into distinct ridges, which 

are often broken into irregular rectangular patches by cross 

fissures. The inner bark is pink to yellowish, with concentric 

lines of darker color. When the bark is cut, a sticky, yellowish 

sap exudes. The fruit is the size of a walnut. It has an outer 

fleshy portion and contains a thin-shelled seed with a hard, oily 

kernel. 

This species is probably distributed in all parts of the Phil- 

ippines bordering on the coast. 

Family DIPTEROCARPACEAE 

A fat known as Borneo tallow is obtained from certain dip- 

terocarp trees, especially Shorea, Hopea, and Isoptera. Hefter * 

states that Borneo tallow is used in the Sunda Islands as food 

and for making soap. He says that it has a light green or yellow 

color and, when in a fresh condition, a pleasant taste, somewhat 

like that of coco butter. 
According to Foxworthy,7; this fat is used for manufacturing 

candles, for cooking purposes, and for lubricating machinery. 

He further says that it is derived chiefly from Shorea and Isop- 

tera, and that the seeds of these species have a local value in 

Borneo of 7.50 dollars per picul. 

Two species which Hefter says yield this product, Shorea ba- 

langeran (Korth.) Dyer and Jsoptera borneensis Scheff., have 

been reported from the Philippines. 

A tree that is called Shorea balangeran (gisok) is distributed 

in the Philippines from Luzon to Mindanao, but has never been 

collected in fruit. Foxworthy ¢ says: 

Our material credited to this species resembles very closely that shown 
in Korthals’ original figure [Verh. Nat. Gesch. Bot. (1848) t. 7] in leaf and 

flower characters, except that there are more than fifteen stamens, in some 

cases about thirty, and the appendage to the connective is ciliate. The 

style is also shorter than that shown in the figure. I have not seen the 

type of Shorea balangeran and thus do not feel that it is desirable to 

describe our form as a new species. Much of our material is sterile. 

The fruit has not yet been collected. 

The only records we have of the occurrence of Jsoptera bor- 

neensis in the Philippines are seven collections from the District 

of Zamboanga, Mindanao, and from Camarines. 

* Hefter, G., Technologie der Fette und Ole, Volume 2 (1908), page 680. 

+ Foxworthy, F. W., Minor forest products and jungle produce. British 

North Borneo Bulletin No. 1 (1916), page 57. 

~ Foxworthy, F. W., Philippine Dipterocarpaceae, II. Philippine 

Journal of Science, Section C, Volume 13 (1918), page 187. 
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It would seem that it might be worth while to examine the 
seeds of other Philippine species of Shorea and also of species 
of Hopea, as there are in the Philippines 21 species of Shorea 
and 13 of Hopea. 

Family FLACOURTIACEAE 

Genus PANGIUM 

PANGIUM EDULE Reinw. PANGI. 

PITJOENG OIL 

A description, figure, and the local names of this species are 
given in the section on edible plants. 

Pangium edule has seeds which yield about 50 per cent of 

pitjoeng, or samaun, oil having the following constants (Lew- 

kowitsch) : 

SSREGINE SPA VUL see tA. ol ee eR, Mae es eet 0.937 

SIRT LAO: VAN 4 one ee ak ag ee 178-183 

West te Went es cao sce ce ee Pd oP Co ee 89.94 

duber ccest OF LALLY: ACIS 203 ee eee 44.4 

According to Lewkowitsch: * 

The seeds contain a cyanogenetic glycoside of which some passes into 

the oil when it is prepared by the natives, and is only removed by pro- 

longed boiling. The oil prepared in a very primitive fashion by the 

natives of Java, by heating the dry seeds and passing the mass between 

boards, is used as an edible oil. 

Hefter + says that this oil is used as an illuminant and for 

making soap. 

Family LECYTHIDACEAE 

Genus BARRINGTONIA 

BARRINGTONIA ASIATICA (L.) Kurz. BOTONG. 

Local names: Balubit6on (Guimaras Island); bitdon (Surigao); boo- 

ton, bétong (Tayabas); boton (Tayabas, Camarines, Albay, Zamboanga) ; 

lugo (Cagayan); palaupalau (Negros). 

BOTONG OIL 

Watt £ states that: 

In the Moluccas a lamp-oil is said to be expressed from the seeds of 

this plant. (Treasury of Botany.) 

* Lewkowitsch, J., Chemical technology and analysis of oils, fats, and 

waxes, Volume 2 (1914), page 496. 

7+ Hefter, G., Technologie der Fette und Ole (1908), page 687. 

t Watt, G., Dictionary of the economic products of India, Volume 1 

(1885), page 403. 
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According to Hefter,* Schadler reports that the seeds of this 

species yield an oil which should be good for illumination. 

Barringtonia asiatica is a tree 8 to 15 meters in height. The 

leaves are 20 to 40 centimeters long, without individual stalks, 

shiny, larger near the apex than near the base, the apex rounded, 

and the base somewhat pointed. The flowers are very large. 

The petals are four in number, white, oblong, 7 to 8 centimeters 

long, and 3 to 4 centimeters wide. The stamens are very nu- 

merous, slender, united at the base, 10 to 12 centimeters long, 

white below, and shading to purple above. The fruit is sharply 

four- or rarely five-angled, 8 to 14 centimeters long, 8 to 12 cen- 

timeters thick, and contains a single large seed. 

This species is distributed along the seashore throughout the 

Archipelago. 

BARRINGTONIA RACEMOSA (L.) Blume. PUTArT. 

Local names: Kutkut timbalong (Zamboanga); paling (Cagayan); pu- 

tad (Mindoro); putat (Bataan, Manila, Laguna, Tayabas, Camarines, 

Mindoro, Polillo, Ticao, Sibuyan, Negros, Cotabato, Zamboanga). 

PUTAT OIL 

According to Hefter,* Schidler reports that the seeds of this 

species yield an oil which should be good for illumination. 

Barringtonia racemosa is a shrub or small tree reaching a 

height of 10 meters. The leaves are crowded at the ends of the 

branches, smooth, 10 to 30 centimeters long, pointed at both 

ends; the margins toothed. The flowers are white, or pink. 

The petals are 2 to 2.5 centimeters long. The stamens are very 

numerous and are 3 to 4 centimeters long. The fruit is ovoid 

to oblong ovoid, 5 to 6 centimeters long, somewhat four-angled, 

and green or purple. 

This species is found throughout the Philippines in open low- 

lands and thickets near the seashore. 

Family COMBRETACEAE 

Genus TERMINALIA 

TERMINALIA CATAPPA L. (Fig. 55). TALISAI. 

Local names: Almendra de Indias (Spanish); dalisai (Cagayan) ; logo 

(Cagayan, Ilocos Norte and Sur, Abra, Union); salaisdu (Benguet) ; 

salisai (Zambales, Bataan); savidug (Batanes); talisai (Cagayan, Tarlac, 

Pampanga, Bulacan, Bataan, Rizal, Manila, Zambales, Laguna, Tayabas, 

Camarines, Mindoro, Albay, Sorsogon, Iloilo, Negros, Cotabato, Davao, 

Palawan); talisi (Basilan); yalisai (Tayabas). 

* Hefter, G., Technologie der Fette und Ole, Volume 2 (1908), page 331. 
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FIGURE 55. TERMINALIA CATAPPA (TALISAI), THE SOURCE OF INDIAN ALMOND OIL. 

x8. 
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INDIAN ALMOND OIL 

The kernel is edible and yields about 50 per cent of Indian 

almond oil, which is a sweet, savory, fixed oil. It closely resem- 

bles the oil of sweet almonds, for which it could well be sub- 

stituted. 

According to Lewkowitsch * the seeds of Terminalia catappa 

(country almond) contain 48.3 per cent of oil. Hooper + states 

that this oil has the following constants: 

specilic eravitywat 15° (Goss eee ee eee 0.9206 
Meltine*spoint, C20. e ae eee oe eee 3.5 
Sapontiveation. value! 20-2 2-2. eee 203.04 

Per cent. 

Todine, yalue>..¢5 2328.4... ee ee ee 81.8 

Insoluble acids+unsaponifiable...........220.000022.220 cece. 95.2 

iter ttest, OSCr ved Seb ee ee 42 

AGCIG SWAG Se ee 520. ec. eee een 160 

Concerning this oil, Watt t says: 

The kernels yield a valuable oil, similar to almond oil in flavour, odour, 

and specific gravity, but a little more deeply coloured; it deposits stearine 

on keeping. It possesses the advantage of not becoming rancid so readily 

as true almond oil, and if it could be produced cheaply would doubtless 

compete successfully with it. As the tree is abundant everywhere and 

the fruit could be doubtless obtained very cheaply, ‘Indian almond oil” 

appears to merit the attention of dealers. It was first brought prominently 

to notice by a Mr. A. T. Smith of Jessor, who in 1848 wrote to the 

Agr.-Horticultural Society of India an account of its properties and method 

of preparation. Oil, made experimentally by him, was expressed in the 

common native mill—a sort of pestle and mortar—from some fruit gathered 

during a few mornings from under the trees in the neighborhood. After 

a sufficient quantity had been gathered and allowed to dry in the sun 

for a few days, which facilitates breaking the nut, four coolies were 

set to work with small hammers, to separate the kernels from their 

shells. In four days they broke a sufficient quantity for one mill, 
viz., 6 seers. This quantity put into the mill produced in three hours 

about 3 pucka seers of oil. Mr. Smith remarks that the actual pressing 

of the oil is of no consideration, since the value of the oil-cake, to feed 

pigs, etc., is sufficient to cover the expense, but that the breaking of the 

nuts is a tedious and costly operation, and is a consideration requiring 

particular attention, with a view to its reduction, if manufacture of the 

oil on an extensive scale should be attempted. The product of the experi- 

ment, filtered through blotting paper, was of the colour of pale sherry, a 

circumstance which Mr. Smith explains is due to the rind being allowed 

* Lewkowitsch, J., Oils, fats, and waxes. Volume 3 (1915), page 451. 

+ Hooper, D., Annual report, Indian Museum, 1907-1908, page 13. 

+ Watt, G., A dictionary of the economic products of India, Volume 6, 

Part 4 (1893), page 23. 
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FIGURE 56. BASSIA BETIS (BETIS), THE SOURCE OF BETIS OIL. 
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to remain on the kernels. He concludes by remarking on the ornamental 

nature and utility of the tree for many other purposes, and recommends 

that it should be more extensively planted. A sample of the oil thus 

prepared was submitted for examination to Dr. Mouat, who reported as 

follows:—‘“‘I have compared the specimen with a good muster of the or- 

dinary European almond oil in my possession, and find that in taste, smell, 

and specific gravity, the former is very similar to the latter, but is deeper 

in colour, becomes turbid in keeping, and deposits a quantity of white 

stearic matter. For most ordinary purposes, medicinal and otherwise, the 

former, I think, might profitably be substituted for the latter in this 

country, and, if expressed with greater care and freed from every impurity, 

might become an article of commercial value and importance” (Journ. 

Agri.-Hort. Soc. Ind., ii.). Though easily made edible and pleasant in 

flavour, it appears to have been entirely neglected by the Natives, who are 

ignorant as to its existence. 

Terminalia catappa is a tree reaching a height of 25 meters. 

The leaves are 10 to 25 centimeters long, smooth, shiny, some- 

what abruptly pointed at the tip, larger near the tip than near 

the base, tapering to a narrow, rounded or heart-shaped base. 

The flowers are small, white, and on axillary spikes 6 to 18 cen- 

timeters long. 

This species is distributed near the seashore from northern 

Luzon to southern Mindanao, and is cultivated to some extent 

in and about Manila and many provincial towns as a shade tree. 

Family SAPOTACEAE 

Genus BASSIA 

BASSIA BETIS (Blanco) Merr. (Figs. 56, 57). BETIS. 

Local names: Banitis (Camarines); bétis (Rizal, Tayabas, Camarines) ; 

betis-lalaki (Tayabas) ; manilig (Moro, Cotabato); pdsak (Manila lumber- 

yards) ; pianga (Cagayan, Isabela). 

BETIS OIL 

The fruit of this tree contains an oil used locally as an 

illuminant. 

Bassia betis is a tree reaching a height of about 30 meters 

and a diameter of about 1 meter. The leaves are smooth on the 

upper surface and very hairy below. They are pointed at both 

ends and about 20 to 25 centimeters in length. The flowers and 

fruits are borne in rounded clusters. The stalks of the flowers 

and fruits are about 3 centimeters long. The flower, exclusive 

of the long style, is about 1.5 centimeters in length. The fruit 

is somewhat oval, and 3 or 4 centimeters in length. 

This species is distributed from Luzon to Mindanao. 
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FIGURE 57. TRUNK OF BASSIA BETIS (BETIS). 
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Genus PALAQUIUM 

PALAQUIUM PHILIPPENSE C. B. Rob. MALAKMALAK. 

MALAKMALAK OIL 

A description, figure, and the local names of this species are 

given in the section on edible plants. 

According to Blanco * the seeds yield a limpid, odorous oil 

which is employed in food and as an illuminant. 

Several writers mention an oil which is said to be obtained in 

other countries from Palaquium oleosum Blanco. What this plant 

may be is doubtful, as Blanco described no such species and no 

such name is listed in Index Kewensis. The use of the name 

Palaquium oleosum may be due to confusion with Palaquium 

oleiferum Blanco, which is a synonym of Palaquium philip- 

pense, a Species apparently confined to the Philippines. 

Family APOCYNACEAE 

Genus CERBERA 

CERBERA MANGHAS Linn. BARAIBAI. 

BARAIBAI OIL 

A description of this species and its local names are given in 

the section on mangrove swamps. 

Hefter + says that the seeds yield an illuminating oil. 

Family PEDALIACEAE 

Genus SESAMUM 

SESAMUM ORIENTALE L. (Fig. 58). SESAME or LINGA. 

Local names: Langis (Pangasinan, Pampanga); langd (Camarines, Al- 

bay) ; lengnga or lingigd (llocos Norte and Sur, Abra, Pangasinan) ; lingda 

(Tagalog provinces, Marinduque, Misamis, Cuyo Islands, Zamboanga) ; 

lungad (Capiz and other Visayan provinces). 

SESAME OIL. 

The whole seeds of Sesamum orientale are utilized locally by 

Chinese bakers in making various cakes and sweetmeats. 

Sesame oil, also known as pil, or gingelly, is obtained by ex- 

pressing the seeds of the sesame plant. The yield of oil thus 

obtained varies from about 50 to 57 per cent. The white or 

yellow-seeded varieties furnish the best grade of oil, while the 

dark red, brown, or black-seeded varieties give an oil of some- 

what inferior grade. Sesame oil has a pale yellow color and a 

pleasant odor and taste. 

*Blanco, M., Flora de Filipinas (1845), page 282. 

+ Hefter, G., Technologie der Fette und Ole, Volume 2, page 501. 
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FIGURE 58. SESAMUM ORIENTALE, THE SOURCE OF SESAME OIL. x3. 
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The Philippine exports of sesame seed and oil for several years 

are given in Table 28. 

TABLE 28.—Amount and value of sesame seeds and oil exported from the 

Philippines from 1914 to 1918. 

Seeds. Oil. 

Year. 

Amount.| Value. |Amount.| Value. 

Kilo- Kilo 
grams Pesos. grams Pesos 

TU ee se se ee SEE eE EEC EE eel 538, 185 9,.828:|.2----22-c|2-- eee 

TE ee eee Se Saas ese es cane Soeeea se ereseosae 62, 881 7,464. |\-- 2-22-22 eee 

BOG ee 316, 198 46; 675) |2232. = |e 

1G) yp ee Se Se ea ea SS ee eee aan 168, 878 27, 558" |---= == oe eee 

91S 2 es oe Se ee ee ee eee ae 120, 802 30, 661 6, 248 1, 250 

The best quality of sesame oil is obtained from the first ex- 

pression in the cold, and is used for edible purposes such as the 

manufacture of margarine, which is an artificial butter or butter 

substitute. Oils of the second or third expression are employed 

particularly in soap making. After the free fatty acids have 

been removed from the lower grades, they are likewise useful 

for illuminating and lubricating purposes. 

The oil cake contains about 9 per cent of oil. It serves as an 

excellent cattle food. Oil cake which has been extracted with 

solvents serves as fertilizer. 

Before the war, sesame seeds were chiefly crushed on the con- 

tinent of Europe. In several continental countries the inclusion 

of a certain quantity of sesame oil in margarine was compul- 

sory, to facilitate its detection when used to adulterate butter. 

This factor raised the price, with the result that the British 

margarine producers substituted other oils, said to be cheaper 

and equally good. The seed is, however, now crushed in Eng- 

land, and it has been predicted that this practice will continue 

and extend if the price of the seeds remains at about the same 

level as that of the other oil seeds.* 

In India and other eastern countries, the oil is expressed by 

primitive methods and employed largely in cooking, for anointing 

the body, and for lamps. About 400,000 tons of sesame seeds 

per year are used in India; in Burma about 100,000 tons. The 

average annual export from India is about 100,000 tons. India 

also exports about 180,000 tons of oil annually. The total im- 

* The oil-seed industry of Rhodesia. Bulletin of the Imperial Institute, 

Volume 15 (1917), page 477. 
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ports of sesame into Europe in 1913 amounted to about 250,000 

tons. In India the average value per ton of seeds is about 150 

pesos. In Indo-China the yield of seeds varies from 300 to 800 

kilos per hectare.* 

According to The American Perfumer: + 

The oil from the black variety of sesame is generally stated to be more 

suitable for medicinal purposes than the white. It is also extensively em- 

ployed in the manufacture of Indian perfumes, and for this purpose the 

perfume is frequently extracted by the seeds direct—layers of the seeds 

being placed between layers of flowers, etc. Thus a favorite jasmine 

extract in India is made by layers of sesame seed wetted in water being 

placed alternately with layers of jasmine flowers, all being covered with a 

cloth and left for 12 to 18 hours, after which an oil is obtained that has 

all the scent of the flower. 

As regards the composition of sesame oil, Mitchell ¢ says: 

It consists, in the main, of the glycerides of oleic and linolic acid, with 

smaller quantities of the glycerides of solid fatty acids, including stearine, 

palmitin and myristin. The unsaponifiable matter (1 to 1.4 per cent.) 

consists of a phytosterol, a crystalline dextrorotatory substance, sesamin, 

and a substance termed sesamol, which reacts with furfural and hydro- 

chloric acid. 

Thorpe § in discussing the composition of sesame oil states: 

Sesame oil contains from 12 to 14 p. ¢. of solid acids, the remainder 
consists of oleic and linoleic acids. Sesame oil is dextro-rotatory, a prop- 

erty which may supply a useful additional means of identifying the oil. 

The optical activity is no doubt due to the presence of phytosterol and 

sesamin which form the bulk of the unsaponifiable matter in sesame oil. 

In addition thereto, there occurs in the unsaponifiable matter a thick non- 

crystallisable oil which gives the characteristic colour reaction known as 

the “Baudouin.” 

Lewkowitsch || gives the constants of sesame oil: 

Specific gravity (15°), 0.9230 to 0.9237. 

Solidifying point —4° to —6°. 

Saponification value (Mgrms KOH) 188.5 to 190.4. 

Iodine value 106.9 to 107.8. 

Maumené test 63° to 72°. 

Refractive index (15°), 1.4748—1.4762. 

Oleo-refractometer (22°), +13° to +17°. 

Butyro-refractometer (25°), 68° to 68.2°. 

* Indian trade in oil seeds. Bulletin of the Imperial Institute, Volume 

15 (1917), page 405. 

+ The American Perfumer, Volume 10 (1915-1916), page 244. 

{ Mitchell, C. A., Edible oils and fats (1918), page 69. 

§ Thorpe, E., Dictionary of applied chemistry, Volume 4 (1912), page 

661. 
|| Lewkowitsch, J., Oils, fats, and waxes, Volume 2 (1915), page 210. 
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Thorpe * states that sesame oil cake has the following aver- 

age composition: 
Per cent. 

(O70 (Rae eae ene a ee, SEN SER PR 8 wR 8 no cet 14.63 

IMMOTSGIINC® (As Ae ee She ees ee ee oe ee 7.65 

Proteins, 2.2.2... ee ee 36.14 

GN Stes bse 2 la ode en re BHI U7/ 

Crude*hber 3.22.23. -5 ei ee ee ee 4.83 

Garboliydtates scissor ao eet eeseeaes Meee 23.58 

Sesamum orientale is an erect, annual herb 50 to 80 centi- 

meters or more in height. The leaves are 3 to 10 centimeters 

long, the lower often lobed, the middle ones toothed, the upper- 

most almost entire. The petiole is from 1 to 5 centimeters long. 

The corolla is about 3 centimeters long, hairy, whitish, or with 

purplish, red, or yellow marks. The capsule is about 2.5 milli- 

meters long and split half-way or quite to the base. 

This plant is widely cultivated in the Philippines and is occa- 

sionally spontaneous. It is probably a native of tropical Africa, 

but is now widely distributed in tropical and subtropical coun- 

tries. 

The black-seeded variety of Sesamum orientale has been grown 

in the Philippine Islands as a minor crop for many years; the 

white-seeded variety, which produces a finer grade of oil, has 

been recently introduced. 

* Thorpe, E., Dictionary of applied chemistry. Volume 4 (1912), page 

661. 
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The natural essential oils are the volatile, odoriferous oils 

obtained from plants. By volatile is meant that if one of these 

oils is exposed to the air it will gradually evaporate. These 

volatile oils may occur in the bark, root, leaves, or other parts 

of the plant, but usually they are most abundant in the fruits 

or flowers. Many of these essential oils have a pleasant taste 

and a very fragrant odor, like that of fruits or flowers. They 

are employed extensively in the manufacture of various sub- 

stances for which there is a great demand; as in perfumes, 

toilet waters, scents (face and sachet powders), and in essences 

which serve as flavoring materials for confectionery and for 

beverages like lemonade and liqueurs. They are also used in 

medicinal preparations to conceal nauseous odors and tastes. 

Perfumes have been in vogue since the earliest times, and 

records show that the ancient Egyptians introduced perfumes 

in their religious services. In certain countries vast tracts of 

land are devoted to the cultivation of flowers from which 

fragrant perfumes are obtained. In southern France large 

quantities of various flowers are raised commercially for the 

production of natural perfumes. In the French Riviera district 

alone the annual revenue from cultivated flowers such as 

roses, carnations, and violets, is over #24,000,000. Roses are 

cultivated extensively in Bulgaria, while in the Philippines ilang- 

ilang is grown to a certain extent. In the Philippines there are 

a number of perfume plants which are the bases of considerable 

industries in other countries, but which are not so utilized in 

the Philippines. Among these are patchouli, lemon grass, and 

vetiver. 
Various methods such as steam-distillation, extraction with 

fats (preparation of flower pomades), and extraction with vola- 

tile solvents are used to obtain the perfume oils from flowers. 

As in the case of seed oils, the purity of essential oils is ascer- 

tained by determining certain essential-oil constants such as 

the specific gravity, optical rotation, and especially the ester 

number, as the value of many oils depends largely upon the 

presence of a quantity of certain esters. The real value of an 

oil, however, is determined by the exact odor it possesses. This 

173 
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fragrance is due to certain chemical compounds, numbers of 

which exist in the flowers only in very minute quantities. Many 

of the chemical substances inherent in plants may be prepared 

synthetically. However, the odor of these synthetics is quite 

different from that of the flowers, for the latter’s scent can be 

secured only when all the substances contained in the flower 

are combined in the proper proportions. The fragrant flower 

was the first perfume and still is the first. Although a large 

number of synthetic perfumes are manufactured, the con- 

sumption of natural perfumes is increasing. The former are 

frequently used to fortify the natural perfumes and are also 

mixed with them to produce new blends. . 

Family GRAMINEAE 
Genus ANDROPOGON 

ANDROPOGON CITRATUS DC. TANGLAD or LEMON GRASS. 

Local names: Bardniw (Pangasinan); tangldd (Tagalog, Bikol). 

LEMON-GRASS OIL 

This grass is frequently cultivated, especially in India and 

Ceylon, for its fragrant leaves. Bacon * remarks that in the 

Philippines: 

It is cooked with stale fish to improve the taste and is used as a flavor 

in wines and various sauces and spices; it is also used medicinally, being 

applied to the forehead and face as a cure for headache, and an infusion 

is held in the mouth to alleviate the suffering of toothache. 

The roots resemble ginger in flavor, though less pungent. 

They are used as a condiment and for perfuming hairwashes 

of gogo. 

When the grass is distilled it yields commercial lemon-grass 

oil, or Indian verbena oil, which has a reddish-yellow color and 

the intense odor and taste of lemons. Lemon-grass oil is used 

in making perfumes, especially ionone (synthetic essence of 

violets). 

According to Hood + about 100,000 pounds of lemon-grass oil 

are used annually in the United States and the consumption of 

it for the manufacture of ionone and other perfumery purposes 

is continually increasing. He describes the distillation of the 

grass as follows: 

* Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 111. 

+ Hood, S. C., Possibility of the commercial production of lemon-grass 

oil in the United States. United States Department of Agriculture Bul- 

letin No. 442 (1917). 
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The apparatus required for the distillation of lemon-grass oil does not 
differ from that in general use for the distillation of other volatile oils. 
Before distilling the plants it has been found advisable to run them 
through a fodder cutter, in order to permit closer packing in the retort. 

From the data at hand it is estimated that if the plants are cut into 2- 
inch lengths a retort will hold 100 pounds of material for every 6 cubic 

feet of space, but if the plants are put in whole the quantity which the 
retort can hold will be somewhat less. The closer packing, however, in no 
way facilitates distillation. 

In a retort having a capacity of 30 cubic feet a charge of 3,000 pounds 

can be distilled in 2 to 23 hours by the steam which may be readily gen- 

erated in a small farm boiler, and by the use of a larger volume of steam 
the time can be much reduced. 

After the oil has been distilled it should be freed from water so far as 

possible in a separatory funnel, then dried by shaking with anhydrous 

calcium chloride, and filtered. It should be stored in well-filled air-tight 

containers in as cold a place as possible until ready to be shipped to 

market. The shipping can be done in new and clean tin cans without 
injury to the product. 

Leach,* in discussing lemon extracts, states: 

The flavor of the cheap extracts is sometimes reinforced by the addi- 

tion of such substances as citral, oil of citronella, and oil of lemon grass, 

but minute quantities only of these pungent materials can be used, not 

exceeding 0.33 per cent in the case of citral, and 0.1 per cent in the case 

of the two last mentioned oils. 

According to Askinson,+ essence of lemon grass consists of 

2 ounces of lemon-grass oil dissolved in 1 gallon of alcohol. 

Lemon-grass oil consists largely of citral and contains also 

small quantities of various substances such as methy] heptenone, 

and the terpenes, limonene and dipentene. The exact value of the 

oil depends chiefly upon the amount of citral it contains. High- 

grade oils contain about 70 to 80 per cent of citral. This is 

an aldehyde which occurs not only in lemon-grass oil, but also 

in lemon oil (the oil obtained from lemon peel) and in many 

other natural essential oils. 

Bacon investigated lemon grass grown at the Government ex- 

perimental station at Lamao, Bataan, in unfertilized soil. Con- 

cerning his results on these plots of grass he states: 

Lamao.—Planted February 14, 1908. First cutting July 29, 1908. Ob- 

tained 432 kilos grass, from 57 square meters of ground, distilled two days 

after cutting, the yield was 900 grams of oil (0.2 per cent) of the following 

properties: Specific gravity, = =0.894; ee = 1.4857; soe = +84; 

citral—79 per cent; Schimmel’s test passes the oil. 

* Leach, A. E. Food inspection and analysis (1914), page 872. 

y+ Askinson, G. W., Perfumes and cosmetics, page 161. 
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Bacon thought that lemon grass should be considered as a 

possible catch crop for the first few years of new Philippine 

plantations. He did not recommend it as a permanent crop on 

account of the limited demand for the oil. The grass from 

which oil has been extracted is burned under the distilling boiler 

and the ashes distributed over the fields as fertilizers. The ex- 

hausted grass is also used for making paper. 

Lemon grass is a tufted perennial with leaves up to 1 meter 

in length and 1.4 centimeters in width. It is widely distributed, 

but not extensively cultivated in the Philippines and does not 

grow outside of cultivation. 

ANDROPOGON NARDUS var. HAMATULUS Hack. 

CITRONELLA OIL 

The typical form of this species is cultivated in India, Ceylon, 

and other tropical countries for the essential oil obtained from 

it. It probably could be cultivated in the Philippines also. 

When this grass is distilled it yields a pale yellow oil, which 

has a very strong odor and is known commercially as citronella 

oil. 

As the variety hamatulus, which occurs in the Philippines, 

has not been investigated chemically, it is not certain that it 

will yield citronella oil. 

On account of its low price, citronella oil is used chiefily for 

perfuming cheap soaps and also as a protection against the 

bites of insects. An ointment containing 25 per cent of oil of 

citronella is an excellent protection against mosquitoes. Ac- 

cording to Parry * pure citronella oil has the following constants: 

SPCCiite | saa wilt y soe) As a ee ee eee 0.900 to 0.915 

Rotations: 25. ie ee eee 0° to -15° 

Sp. gr. of Ist 10 per cent (distilled at 20-40 

1141.5 1) lier Pe Mens AIRE ERED ARMED Eset s aa ee ery fs above 0.858 

Refractive index of same at 20°....._..........--......... above 1.4570 

Solubility in 80 per cent alcohol.............. to pass Schimmel’s test 
Geraniol and’citronella:..-- = above 58 per cent 

(Calculated as total geraniol). 

Parry describes methods for preparing pure citronella oil. 

He also discusses methods for determining the purity and the 

presence of adulterants. 

Askinson + states that essence of citronella contains three 

ounces of citronella oil dissolved in one gallon of alcohol. 

* Parry, E. J. Chemistry of essential oils and artificial perfumes, 

(1908), page 171. 

y+ Askinson, G. W., Perfumes and cosmetics (1915), page 161. 
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The variety hamatulus is of very local occurrence in the Phil- 
ippines, is nowhere cultivated, and is apparently not used in the 

Archipelago. It is distributed from the northern to the southern 

limits of the Philippines. 

ANDROPOGON ZIZANIOIDES (L.) Urb. (Fig. 59). VETIVER or MORAS. 

Local names: Amora (Cebu); amoras (Ilocos Norte); anids or anids 

de moras (Pampanga); anis de moro (Ilocos Sur, Abra); geron, giron 

(Iloilo) ; ib (Pampanga) ; mora or moras (Pampanga, Tarlac, Rizal, Ma- 

nila, Laguna, Camarines, Albay, Sorsogon, Antique, Cebu, Occidental Ne- 

gros); rimédas (Capiz); rimora (Zambales); rimoras (Camarines); tres 

moras (Capiz). 

VETIVER OIL 

Oil obtained from the roots of this grass is known as vetiver 

and also as cuscus. The oil is obtained by steam-distilling the 

roots, which are first macerated in water. It has been employed 
as an aromatic, carminative and diaphoretic. It is used con- 

siderably as a constituent of high grade perfumes and also as 

a perfume fixative, which makes the odors less volatile and more 

lasting. 

According to Askinson,* the roots are used in India for making 

fragrant mats, while shavings are employed for filling sachet 

bags. The odor of the roots is somewhat similar to that of 

sandal wood. Fans made of the roots are sold in oriental-curio 

shops in the United States under the name of “sandal-root”’ fans. 

Piesse + states that in Calcutta, vetiver (vitivert or kus-kus) is 

made into awnings and sunshades. During the hot season the 

shades are sprinkled with water, the evaporation of which cools 

the apartment, while the atmosphere is perfumed with the fra- 

grant odor. 

In the Philippines, the roots are woven into fans which are 

prized on account of their agreeable odor. The stalks are also 

used for making hats, while the leaves are sometimes employed 

for thatching. 

According to Watt,t the roots of Andropogon zizanioides— 

* * * When distilled with water yield a fragrant Oil (known in 
European trade as Vetiver, which is used as a perfume and for flavouring 

sherbet. It commands a high price in Europe, being employed in many 

favourite scents. It is the most viscid of essential oils, and hence its sparing 

volatility is taken advantage of in fixing other perfumes. The oil is 

hardly, if ever, exported from India, European supplies being either locally 

* Askinson, G. W., Perfumes and cosmetics (1915), pages 54, 173, 225. 

}+ Piesse, C. H., Art of perfumery (1891), page 233. 

{ Watt, George, The commercial products of India (1908), page 1106. 

169645——12 
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made from the Indian roots or derived from Réunion. According to Piesse, 
the yield is about 10 oz. per cwt.; other observers have found it to vary 

fimomnO2ators-Heperacent asa 

The odor of vetiver, Parry * says, does not resemble that of 

orris root, but has a similar effect in perfumery. Vetiver es- 

sence is obtained by treating three pounds of the dried roots 

with one gallon of alcohol. It is used in making various high- 

grade bouquet perfumes. Parry states that from the standpoint 

of practical perfumery vetiver oil is said to blend excellently 

with the odors of orris root and cassie flowers. Askinson says 

that vetiver essence consists of 2 ounces of vetiver oil dissolved 

in one gallon of alcohol, and vetiver sachet powder of 2 pounds 

of vetiver roots, 15 grains of musk, and 20 grains of civet. 

According to Bacon,+ the distillation of the greater part of 

vetiver oil is carried on in Europe. Neither the roots nor the 

oil appear to be exported from the Philippines. The roots are 

sold in the large public markets of the Philippines in small lots 

at from 15 to 25 centavos per kilo. They are usually laid away 

with clothing to impart a pleasant odor. Bacon believed that 

the cultivation and distillation of this grass offered commercial 

possibilities in the Philippines. 

Parry ¢ states that Schimmel investigated this oil and obtained 

the following results: 

SPCCIIC1ETAVILY.. 2.5 ye ee ee ee ee 1.019 to 1.027 

Opticalérotations (4.00 = 2 ee ee ee ee +25° to +26° 

Ester number (as per cent -KOH) ................. 7to8 

Solubility in 80 per cent, aleohol:....~..-2.:5) 5. 23. 1 in 13 to 2 

Singh § distilled seven samples of vetiver roots and found that 

the yield of oil obtained varied from 0.45 to 1.14 per cent. The 

resin contained in the oil was eliminated by redistillation and 

the refined oil then gave a negative optical rotation (-—30.65°). 

An extensive investigation of vetiver oil and a review of the 

literature on this subject has been made by Semmler, Risse, and 

Schroter.|| The oil used by these investigators was prepared by 

Schimmel. They obtained from vetiver oil various substances 

* Parry, E. J., Chemistry of essential oils and artificial perfumes (1908), 

page 186. 

y+ Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 118. 

£ Parry, E. J., Chemistry of essential oils and artificial perfumes (1908), 

page 186. 

§ Singh, Puran, American Perfumer, Volume 10 (1915-1916), page 133. 

|| Semmler, F. W., Risse, F., and Schroéter, F., Berichte der Deutschen 

Chemischen Gesellschaft. Volume 45, II (1912), page 153. 
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FIGURE 59. ANDROPOGON ZIZANIOIDES (VETIVER OR MORAS), THE SOURCE OF 

VETIVER OIL. 
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such as the vetivenes, vetivenol, vetivenic acid, vetivenyl ace- 

tate, and similar compounds. 

Bacon * reports the results of his investigation on vetiver as 

follows: 

(1) Thirty kilos of fresh vetiver roots were distilled for two working 

days (seven hours each) with steam, the condensed water being continually 

poured back over the roots, and the oil collected in a little petroleum ether 

to effect easier separation from the water, as the vetiver oil has almost 

the same specific gravity as water. The petroleum ether was distilled in 

vacuo and there were thus separated 327 grams of a light yellow oil (1.09 

per cent) which had a very strong, pleasant odor and the following prop- 

erties: Specific gravity, oe =0.9935; A Sole lS il #15212; sapon- 

ification number —47.4 

The roots used in the above experiment were obtained from small gardens 

about Manila and were crushed between the rollers of a sugar mill before 

being distilled. Such a crushing of the roots seems to improve the yield 

of oil. 

(2) Thirty-one kilos of fresh roots, uncrushed, on distillation as above 

gave 140 grams oil (0.3 per cent). 

(3) Six kilos of dried roots, uncrushed, gave by extraction with ligroin 

14 grams of an oil which had only a very slight vetiver odor. 

(4) Eighty-one kilos of dry moras which had been stored in jute sacks 

for about three months after harvesting, were distilled with steam with 

continuous cohobation and yielded 370 grams of oil (0.456 per cent) of an 

intense odor and brown color. This oil had the following properties: 

Specific gravity, = =0.9964; N =1.5163+ A = =+32.1; saponification 
°o 

number =60.0. 

It is to be noted that this oil with a higher saponification number has a 

much stronger odor than that obtained in experiment 1 given above (sapon- 

ification number —47.4 

(5) A plot of well-fertilized ground containing 150 square meters was 

planted with vetiver grass. In six months time the plants had flowered and 

reached maturity; they were then removed, giving 270 kilos of roots, or 

at the rate of over 18,000 kilos per crop per hectare. However, it was 

found when these roots were transferred to the laboratory, that they had 

lost most of their odor, and they gave so small a yield of oil as not to 

make it worth while to distill them. Some of these plants had been pulled 

up from time to time and tested for their oil content; they seem to contain 

the oil up to the time of flowering. 

These preliminary experiments seemed to indicate that the proper time 

for harvesting is about three months after planting, at which time, of 

course, the yield of roots is not nearly so heavy. The oil in the roots is a 

protection, and is withdrawn when the plant flowers and seeds. We have 

planted all of our vetiver by simply burying pieces of divided root tufts 

in the ground. We have as yet made no experiments on the propagation 

of the grass from the seed. It was found that the roots can very con- 

* Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 119. 
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veniently be harvested by washing away the soil with a stream of water, 
catching detached rootlets with a coarse screen. One hundred plants of 
the above lot, treated in this manner, gave 60 kilos of roots (wet), and 
100 plants at Paranaque in a sandy beach soil, gave 23 kilos of roots. 
The latter were presumably three to four months old and contained a 
large percentage of oil. 

Andropogon zizanioides is a coarse, erect, tufted, perennial 

grass 1 to 2 meters in height. It has fragrant, fibrous roots. 

The leaves, arranged in two rows, are about 1 meter long, 1 cen- 

timeter or less in width, and folded. The panicles are terminal, 

erect or greenish, and about 20 centimeters long. 

This grass abounds in all parts of the Archipelago. It is iden- 

tical with the khus-khus or khas-khas of India. It grows abun- 

dantly in Burma and is also found in Réunion, Mauritius, and 

the West Indies. 

Family ARACEAE 

Genus ACORUS 

ACORUS CALAMUS L. LUBIGAN or SWEET FLAG. 

Local names: Acoro (Spanish); bueng (Pampanga); lubigdn (Tagalog, 

Bikol, Bisaya) ; dalau (Ilocos Sur, Abra, Union); ddrau, dengau (Bontoc). 

CALAMUS OIL 

The rhizome of sweet flag has an agreeable, aromatic odor, 

and when powdered is used for sachet and toilet powders. The 

rhizome yields calamus oil when distilled. This oil is used for the 

preparation of aromatic cordials and liqueurs, for flavoring beer, 

and also in making perfumes. Throughout the Malayan region 

and the Philippines it is highly prized for medicinal purposes. 

Askinson * gives the essence of calamus as consisting of 1? 

ounces of calamus oil dissolved in 5 quarts of alcohol. Although 

this essence has a pleasant odor, it is not a very valuable per- 

fume and is usually employed as a basis for cheap perfumery 

preparations. 

Parry + states that Schimmel obtained 0.8 per cent of oil from 

the dried rhizome, while the fresh rhizome yielded about 2.0 per 

cent. According to Parry, a thorough chemical investigation 

of this oil has not been made. However, it is supposed to con- 

tain pinene and a sesquiterpene. Schimmel found that the spe- 

cific gravity varied from 0.960 to 0.970 and the optical rotation 

from + 10° to + 35°. Oil from the Japan calamus root, how- 

ever, gave a specific gravity of 1.000. Pure samples of calamus 

* Askinson, G. W., Perfumes and cosmetics, (1915). 

+ Parry, E. J., The chemistry of essential oils and artificial perfumes. 

(1908). 
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oil are soluble in 90 per cent alcohol and should yield no dis- 

tillate below 170°. 
Acorus calamus has stout, branched, aromatic rhizomes. The 

leaves are flat, smooth, 25 to 60 centimeters long, and 1 to 1.5 

centimeters wide. The spathe is green, much elongated, and 

similar in shape to the leaves. The spadix is 3 to 5 centimeters 

long, 1 centimeter or less in diameter, and bears many flowers. 

This species occurs throughout the Philippines as a cultivated 

plant. In the Mountain Province, Luzon, at and above an al- 

titude of 1,400 meters, it is sometimes found growing wild in 

swamps in great abundance. However, this plant has appar- 

ently been introduced into the Philippines. 

Family ZINGIBERACEAE 

Genus CURCUMA 

CURCUMA LONGA L. DiLAU OR TURMERIC. 

Local names: Avge (Pampanga); azafrdn (Spanish in Zamboanga) ; 

baradk (Cuyo Islands); ddlaw (Iloko in Cagayan); dildu (Bataan, Rizal, 

Manila, Laguna, Batangas, Tayabas); dilau-pula (Laguna); duldu (Leyte, 

Capiz, Iloilo, Cuyo Islands) ; kalaudg (Camarines, Albay, Zambales) ; ku- 

lalau (Pangasinan); kunig (Ilocos Sur, Cagayan); luyang-dildu (Ba- 

tangas). : 
DILAU OIL 

The rhizomes of Curcuma longa are used extensively in the 

Philippines as a condiment and for food coloration and also as 

an ingredient of curry. 

Bacon * found that when 123 kilos of roots were distilled, 290 

grams of a brown-colored oil were obtained. The constants of 

this oil were as follows: Specific gravity, > 0.930; refractive 

index N oS = 1.5030; optical rotation, AX =8°.6; ester number, 

81; miscible with 75 per cent alcohol. 

Turmeric (curcumin) is the yellow coloring matter (dye) 

obtained from the rhizomes of Curcuma longa. 

It is not exported from the Philippines at the present time. 

The value of the importations into the United States in 1907 

was 26,252 dollars, the greater part being from Burma. 

Curcuma longa resembles Curcuma zedoaria, but its flowering 

shoot is borne within the tuft of leaves and not directly from 

the rootstock as is that of Curcuma zedoaria. It has 5 or 6 thin, 

smooth, pale-green, pointed leaves, which are about 45 centi- 

* Bacon, R. F., Philippine terpenes and essential oils, IV. Philippine 

Journal of Science, Section A, Volume 5 (1910), page 262. 
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meters long and 12 to 18 centimeters wide. The flowering spike 

is 12 to 20 centimeters long and borne on a stalk of about the 

same length. The bracts are 2 to 3 centimeters long, spreading, 

recurved, pale green, the terminal one sometimes rosy. 

This species is distributed from northern Luzon to Mindanao, 

and is locally abundant in the settled areas. Curcuma longa is 

commonly cultivated and the wild plants are probably descend- 

ants of planted ones. 

CURCUMA ZEDOARIA Bosc. BARAK or ZEDOARY. 

Local names: Alimpuying (Negros Oriental); baradk (Bataan, Min- 

doro); ganda (Zambales); koniko (Bontoc); luyaluydhan, tamo (Rizal) ; 

lampoydng (Guimaras Island); tamahilan (Camarines). 

ZEDOARY OIL 

The stout, fleshy, aromatic rootstocks when dry are called 

zedoary. The roots yield a volatile oil when distilled with water, 

and contain a pungent, soft resin and bitter extractive. They 

have an odor somewhat like that of ginger. 

Watt * says that the rhizomes constitute one of the most im- 

portant articles of native perfumery in India. The root is also 

used medicinally. According to the nineteenth edition of the 

United States Dispensatory, zedoary is a warm, stimulating 

aromatic, serviceable in flatulent colic and debility of the di- 

gestive organs, but is now little used, as it produces no effect 

which cannot be as well or better obtained from ginger. 

Bacon + found that 160 kilograms of rhizomes when chopped 

and steam-distilled gave 400 grams (0.25 per cent) of a light 

yellow oil which had the following properties :—Specific gravity, 

od — 0.993; refractive index, ND — 1.5070; optical rotation, 

AN —= 1°.10; saponification number, 2; soluble in two or more 

volumes of 80 per cent alcohol. This oil was distilled in vacuo 

(7 millimeters) and the distillate separated into fractions. 

Fraction 4, (140° to 160°) and fraction 5, (160° to 166°), gave 

131 grams of oil which solidified to a beautiful white, crystalline 

compound, which Bacon thought was probably a sesquiterpene 

alcohol. 
Curcuma zedoaria is an erect herb with a stout, fleshy, aromatic 

rootstock. The leaves usually grow in pairs and are green, often 

with a purplish blotch in the center. They are from 25 to 70 

* Watt, The commercial products of India, 1908. 

+ Bacon, R. F., Philippine terpenes and essential oils, IV. Philippine 

Journal of Science, Section A, Volume 5 (1910), page 261. 
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centimeters long and 8 to 15 centimeters wide. ‘The flower stalks 

spring directly from the rootstocks and not from the leaf tuft, 

and often appear before the leaves. The spike is cylindrical, 

5 to 8 centimeters in diameter and 10 to 15 centimeters long, 

and is composed of numerous somewhat spreading, rounded 

bracts, the lower of which are green and more or less tipped 

with pink, the upper ones usually longer and purple, each con- 

taining several flowers, of which the lower open first. The 

corolla tube is about 2 centimeters long, yellowish-white, some- 

times tinged with purple. 

This species is probably a native of India, but is now widely 

distributed in the warmer parts of the eastern hemisphere. It 

is common and widely distributed in thickets and open places 

in the settled parts of the Philippines. 

Genus ZINGIBER 

ZINGIBER OFFICINALE Bosc. GINGER. 

Local names: Agdt (Pangasinan); gengibre (Spanish); ldya (Pam- 

panga); laya (Abra, Ilocos Norte and Sur, Capiz, Iloilo); la-yd or lay-a 

(Zambales, Camarines, Albay, Sorsogon); luya (Tarlac, Bulacan, Bataan, 

Rizal, Laguna, Manila, Batangas, Tayabas, Mindoro, Marinduque) ; luy-d 

(Albay, Iloilo, Occidental Negros, Misamis, Cuyo Islands). 

GINGER 

Zingiber officinale is cultivated in all parts of the Philippines, 

but never on a large scale, and is not exported. The dried root 

of this plant has a pungent, aromatic odor and is commonly 

known as ginger. Ginger is used as a condiment and as a fla- 

voring agent. It is also employed medicinally as an aromatic 

stimulant and carminative, and is given in cases of dyspepsia 

and flatulent colic. It is utilized in the manufacture of ginger 

beer and ginger ale and also as a spice and a confection. 

Ginger consists essentially of a volatile oil, a resin, and starch. 

Its pungency is due to the resin it contains, while the aroma is 

given by the volatile oil. An analysis of Calcutta ginger quoted 

by Leach * gave the following results: 

WVU Te oe a Ba oh eC eG eee 9.60 

DNC) sean Seat cad RS oh Mees i WRENN pe EMA ye A Eitere em eb AY Gy Sy a oh a 7.02 

Wolatile tosh tse ee eee ee eee PAPA 

Brxedioneandsresine 4.2 2 ae ee ene eee 4.58 

Starch ee are te Pel ST ee ae ee 49.34 

Crile ttpre 64.) ea oe eee 7.45 
Adbuminoids*... se 8 2 eee 6.30 

Undetermined 2050-2. Fe eee 13.44 

IN GTO Nea ee eek a er cet ee ee 1.01 

* Leach, A. E., Food inspection and analysis (1914), page 446. 
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Oil of ginger is obtained by distilling the ginger root. It has 

a greenish-yellow color and is very aromatic though not pungent. 

It is slightly soluble in alcohol. 

Ginger oil, and also the alcoholic extract of ginger roots, are 

used for flavoring beverages. 

Bacon * distilled two lots of Philippine ginger rocts and 

examined the distillates. He describes his results as follows: 

* * * I made two experiments on the distillation of native ginger 
roots. In the first one, 50 kilos of the chopped roots gave only 25 grams 

of oil. For the second, 132 kilos were purchased in the market at Mal- 

abon at 22 centavos, (11 cents United States currency) per kilo and 

immediately distilled. There were obtained 95 grams (0.072 per cent) of 

a light yellow oil, having the odor of ginger and also a strong smell, much 

like that of orange-peel oil. 

This oil had the following properties: 

Specific gravity = 0.8850. 

Refractive index, neo” 
D 

. = . 30° __ 0g + 
Optical rotation, Ay => oF 

= 1.4830. 

Saponification number, 14. 

It is easily and completely soluble in two or more volumes of 90 per 

cent alcohol. 

It is seen that oil from the Philippine ginger differs quite markedly in 

its properties from that distilled from the Jamaica or African varieties 

and resembles some Japanese oils examined by Schimmel and Company in 

its ready solubility in 90 per cent alcohol, and its negative optical rotation. 

Family MAGNOLIACEAE 

Genus MICHELIA 

MICHELIA CHAMPACA L. (Fig. 60). CHAMPAKA. 

Local names: Champdkang-puld (Manila); sampdka (Rizal). 

CHAMPAKA OIL 

Oil obtained from the flowers of this species is used as a 

perfume. 

Roure-Bertrand Fils ¢ state in their bulletin that the perfume 

of Philippine champaka flowers is stronger and sweeter than 

that of the flowers obtained from Singapore, Penang or Co- 

lombo. rc 

* Bacon, R. F., Philippine terpenes and essential oils, IV. Philippine 

Journal of Science, Section A, Volume 5 (1910), page 259. 

+In the original, the minus sign is omitted, apparently through error, 

since Bacon says, in the body of the paper, that the oil has a negative 

rotation. 
+ Bulletin of Roure-Bertrand Fils, Volume 1 (1909), page 26. 
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In experimenting with champaka flowers it is necessary to 

work rapidly because a few hours after picking, the flowers 

turn brown and begin to lose their fragrance. The oil obtained 

from these flowers has been investigated by Bacon * and by 
Brooks.+ According to Bacon: 

The yield appears to be over 0.2 per cent. The crude oil on standing 

separated a large amount of a crystalline solid. This was filtered and an 

additional quantity of it was again separated by the addition of ether, in 

which the solid is quite insoluble. The remaining oil, after standing for 

some weeks in the laboratory, continued to solidify until it gradually 

became semisolid. The second solid which separated was amorphous and 

appeared to be resinous in nature. If this semisolid extract is treated 

with 70 per cent alcohol, about half of it separates in the form of the 

amorphous, brown, odorless body. This was filtered and the filtrate con- 
centrated at 40° in vacuo until a brown oil separated, which had a very 

fine odor of champaca, and was readily soluble in 70 per cent alcohol or 

stronger. Our oil had the following constants: Specific gravity, = 

0.9548; refractive index, N 

oil had specific gravity, ar 1.020; refractive index, N 

1.4550; saponification number, 160. Another 

30 
D > 

saponification number, 180. The second oil had the finer odor. The oils 

were too dark to permit of determinations of the optical activity. * * * 
Fifty grams of champaka oil (soluble in 70 per cent alcohol, ester 

number 180) were saponified with 10 grams potassium hydrate in 100 cubic 

centimeters of 95 per cent alcohol. After heating for one hour with a 
reflux condenser, two volumes of water were added; 4.5 grams of an 

amorphous solid separated. This was filtered and the filtrate was separated 

into neutral, acid, and phenol fractions. By saponification the champaka 

oil loses all of its characteristic odor, which therefore must be due to 

esters. 

The phenol fraction (1.5 grams) proved to consist principally of iso- 

eugenol, as benzoyl iso-eugenol melting at 103° could be obtained from it. 

The total acid fraction weighed 15 grams. None of this acid boils below 

140° at 40 millimeters; hence there is no methyl ethyl acetic acid. No acids 

have as yet been identified. 

The neutral portion weighed 23 grams and had an odor somewhat similar 

to that of oil of bay. 

1.4830; 

Bacon found that the solid which crystallizes from the freshly 

prepared oil, after repeated crystallization from benzene and 

petroleum ether, forms odorless, white crystals. 

Brooks examined two samples of champaka oil and obtained 

the constants recorded in Table 29. 

* Bacon, R. F., Philippine terpenes and essential oils, III, Philippine 

Journal of Science, Section A, Volume 4 (1909), page 131; IV, Volume 5 

(1910), page 262. 

+ Brooks, B. T., New Philippine essential oils. Philippine Journal of 

Science, Section A, Volume 6 (1911), page 333. 
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FIGURE 60. MICHELIA CHAMPACA (CHAMPAKA), THE SOURCE OF CHAMPAKA OIL. 
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TABLE 29.—Constants of champaka oil. 

Specimen No. 

Constants. = 

ff ne 

: Sue 
Specific gravity Does 0. 904 0.9107 

= et 30° 
Refractive index N 5 ee 1. 4640 1. 4688 

bster.numpber! -=2- 2 cess oie rah ee ee ee ee | 124 146 

Hster umber after acetylating—- 2) eee Se See 199 

According to Brooks, when champaka oil is heated, a large 

part of it is polymerized to resin. The oil obtained by steam- 

distilling consists largely of cineol. The solid which crystallizes 

from the freshly prepared oil is probably a ketone compound. In 

addition to iso-eugenol, the essential oil of yellow champaka 

flowers contains benzoic acid, benzyl] alcohol, benzaldehyde, cin- 

eol, and p-cresol methyl ether. 

Michelia champaca is a small tree with spear-shaped leaves, 

12 to 20 centimeters long and 2.5 to 6 centimeters wide. The 

flowers are yellowish brown, very fragrant, and from 4 to 5 

centimeters in length. They are highly prized by the Filipinos 

and by them are made into necklaces. 

MICHELIA LONGIFLORA Blume. CHAMPAKANG-PUTI. 

CHAMPAKANG-PUTI OIL 

Champaka oil obtained from this species has been exported 

to Europe from Java. According to Brooks * the purified oil 

is dark green in color. It possesses an intensely sweet, almost 

nauseating odor, which is very different from that of the oil 

obtained from the flowers of Michelia champaca. 

The constants of the oil are as follows: Specific gravity, 

0.897; ester number, 180.0; refractive index, NSN =1.4470. 

The above constants point to a rather large per cent of the 

esters of fatty acids. According to Brooks the oil contains lin- 

alool, methyl eugenol, methyl-ethyl-acetic acid, and acetic acid. 

The odor of the oil is chiefly that of the methyl or ethyl ester 

of methyl-ethyl-acetic acid. 

Michelia longiflova is a small tree with white flowers. It is 

a native of Java and is occasionally cultivated in Manila. 

* Brooks, B. T., New Philippine essential oils. Philippine Journal of 

Science, Volume 6 (1911), page 333. 
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Family ANNONACEAE 

Genus CANANGIUM 

CANANGIUM ODORATUM (Lam.) Baill. (Figs. 61-62). ILANG-{LANG. 

Local names: Alavgigan (Ilocos Norte and Sur, Abra, Lepanto); ala- 

ngilan (Mindoro); anangilan (Surigao); anangiran (Manobo); burak 

(Leyte); tlang-ilang (Ilocos Sur, Zambales, Tayabas, Bataan, Rizal, Ma- 

nila, Laguna, Mindoro, Balabac Island, Masbate, Guimaras Island, Ticao 

Island, Davao, Surigao); tangid, tangit (Camarines, Albay, Sorsogon). 

ILANG-ILANG OIL 

Ilang-ilang * oil is obtained by steam-distilling the flowers of 

Canangium odoratum, in perfume literature sometimes called 

“the flower of flowers.” The best grade of distilled oil is almost 

colorless, having only a slight yellow tint. The inferior grades 

are greenish yellow. <A very high-grade oil is also obtained by 

extracting the flowers with petroleum ether. This oil usually 

appears very dark. 

Ilang-ilang oil is extensively used in the perfumery industry. 

It is employed in the preparation of high grade perfumes such 

as lily of the valley, corylopsis, etc. 

Askinson + gives the formulas of various perfumes containing 

ilang-ilang as one of the principal constituents. The formula 

of one of these perfumes is as follows: 

Heliotrope 

RO podrcy tatre = yenta Genes: Be oe Ue ee esac drops... 20 

RET RYITE A fe es ee Eo RN i ote, OL | dene 10 

TBYEL ICEL (2) oka (om ae A nee es oS sateen ee Re dare: 2 

[ERETNIO BGT e ci ne oe 8 har eh NEA Te aaa re ee SS grains... 35 

AV corn ian etre ern. re eve CE be eee hee Se a ee doz 6 

rr ar Ta ee ee NS ade es Se do... 4 

Tincture of musk (Grylene 100%) 22-2... -22.-2— ce doe 40 

Cologne spirit (95%) enough to make.................... quart... 1 

The manufacture of ilang-ilang oil is the most important, in 

fact, it is practically the only perfume industry in the Philip- 

pines. This oil is peculiarly a product of the Philippines. Ac- 

cording to Parry ¢ oil distilled in other tropical countries from 

the same tree is not ranked in the same class as the Philippine 

product as regards quality. The value and amount of ilang- 

ilang exported from the Philippine Islands for the last four 

years are given in Table 30. 

* Frequently spelled ylang-ylang. 

+ Askinson, G. W., Perfumes and cosmetics, (1915). 

t Parry, E. J., Chemistry of essential oils and artificial perfumes, 

(1908). 
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TABLE 30.—A mount and value of ilang-ilang oil exported from the Philip- 
pine Islands. 

Year. Amount. va 

|- == 2 

Kilo- 
| grams. | Pesos. 

(1) ee eS ee ee een ee ee a eee ee 1,277 43,514 

EPG eR ee ee oe ee ee ee 975 | 75,032 

A ak se is eS eee ee 2,286 | 93,951 

DY | eS a ee ee ee ee ee ee eee 476 | 65,595 | 

MANUFACTURE OF OIL 

The flowers are usually picked at night and are collected in 

the morning by the people who deliver them at the distilleries. 

In Manila the best flowers are usually obtained in May and June. 

We have little information as to the yield of flowers produced 

by a single tree, but it is apparently large. 

Bacon,* who made an extensive investigation of ilang-ilang 

oil, did not believe that the distillation offered any special diffi- 

culties, but that it was necessary to collect only the proper frac- 

tion. He found that when the flowers are distilled commercially 

the procedure is frequently not carried out in the proper manner 

and that consequently a low grade of oil is often obtained. 

The important points where many err, and this is especially 

true of the provincial distillers, is in the wrong choice of fractions, in 

burning the flowers and in obtaining too much resin in the oil. The oil 

must be distilled slowly, with clean steam, the flowers being so placed in 

the stills as to avoid their being cut into channels by the steam. The 

quantity of the oil taken is only a fraction of the total amount in the 

flowers. Disregard of this factor is one of the most grievous errors of 

the provincial distillers, for, on the contrary, they are usually too anxious 

to obtain a large yield of oil, and therefore they will often distill 1 kilo 

from 150 to 200 kilos of flowers. The quantity of the latter to be taken 

to produce 1 kilo of oil naturally varies with their quality, but in general 

the amount should be 300 to 500 kilos, probably averaging about 400. 

After the first quality oil has been distilled, then a varying quantity of 

the second grade, up to a volume equal to that of the first, may be obtained 

from the same lot of flowers; after this operation the still and condensers 

must be thoroughly cleaned and steamed out to prevent contamination of 

* Bacon, R. F., Philippine terpenes and essential oils, II. Ylang-ylang 

oil. Philippine Journal of Science, Section A, Volume 3 (1908), page 65. 

Bacon, R. F., Philippine terpenes and essential oils, III. Oil of Ylang- 

ylang. Philippine Journal of Science, Section A, Volume 4 (1909), page 

UPA 
Bacon, R. F., Philippine terpenes and essential oils, IV. Oil of Ylang- 

ylang. Philippine Journal of Science, Section A, Volume 5 (1910), page 

265. 
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FIGURE 61. CANANGIUM ODORATUM (ILANG-f[LANG), THE SOURCE OF ILANG-[LANG 

OIL. xX. 
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the next distillation of first quality oil with the remains of the second 

quality adhering to the apparatus. The distiller usually judges of the 

time to change the receptacle from that used for first quality to that 

employed for the second, by taking note of the odor of the distillate. The 

oil is received in some type of Florence flask, usually two or more of these 

are connected in series and the condensed water is used in future dis- 

tillations. The whole apparatus is best lined with block tin, although some 

distillers have found nickel to be more satisfactory. The oil, after separat- 

ing from the water, is clarified and as it is sensitive to light and air, it 

should be placed into dark colored bottles as soon as possible; these should 

be filled to the neck, well stoppered and then paraffined to keep out all air. 

In the ideal apparatus the receivers should be so constructed that very 

little light and air has access to the oil. * * * 

Bacon emphasized the fact that only mature, yellow flowers 

should be used, and he believed that the greatest advance in the 

industry would take place when the distillers owned their own 

groves and could select their flowers. This is shown very 

strikingly in the following quotation: 

Fifty-four and five-tenths kilos (120 pounds) of extra fine flowers, 
one-half of which were perfectly yellow and ripe, were distilled with steam 
in the usual manner and the following fractions were obtained: 

30 Number 1: 55 cubic centimeters; specific gravity, 0.960; 
4 

AS) _—19.8°; N = =1.4865; ester number, 178. 

Number 2: 33 cubic centimeters; specific gravity, 3" =0.959; 

A = 265"; woe =1.4914; ester number, 160. 

Number 3: 90 cubic centimeters; specific gravity, 0 = 0.954; 

= Se NOY = 1.4956; ester number, 154. 

Number 4: 80 cubic centimeters; specific gravity, See: 

= =—53.4°; N°. = 1.5020; ester number, 113. 

Tubes numbers 1, 2 and 3 united gave the following constants: Specific 

gravity, 30" =0.958; AS’ =—27.0; N a = Lao; ester number, 169. 

The total oil obtained was 258 cubic centimeters, which is 264 grams, 

corresponding to a yield of 0.45 per cent. 

This yield was nearly twice the normal amount and the quality of the 

oil was very high, as was shown not only by analytical figures given 

above, but also was confirmed by the opinions of Manila experts to whom 

it was submitted. 

I believe these experiments indicate that 200 kilos of ripe, yellow flowers 

will give 1 kilo of a better quality of oil than will 400 kilos of the class 

of poor, mixed flowers used at the present time. It is a well-known fact 

of plant physiology that the odoriferous substance is present in the flowers 

in greatest abundance and in finest quality at the time when it is mature 
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FIGURE 62. CANANGIUM ODORATUM (ILANG-fLANG), THE SOURCE OF ILANG-iLANG 

OIL, 
169645——13 
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and ready for pollination. No doubt, in the course of time much can be 

done toward improving the yield and quality of ilang-ilang oil by intel- 

ligent plant selection. Such work requires much patience and at present 

there are absolutely no data available save a general opinion that the 

ilang-ilang trees of the wild mountain regions are not as fragrant as the 

cultivated ones of the lowlands. 

CLASSIFICATION OF ILANG-ILANG OIL 

It is a well-known fact that ilang-ilang oil, like many other 

natural perfumes, does not owe its fragrance to any one sub- 

stance, but is a mixture of a number of odoriferous compounds. 

It is generally bought and sold on the judgment of the dealers, 

the determining factor being the odor. Obviously the judgment 

of various buyers may differ, and consequently it is desirable, 

if possible, to value the oil according to analytical tests, so that 

the purchase and sale may be placed upon an exact analytical 

basis. 

. Bacon obtained a number of samples of ilang-ilang oil, mostly 

from one distillery, the process of distillation being watched and 

the samples collected by himself. He determined a few of the 

simple constants of these oils, such as specific gravity (pykno- 

meter), optical rotation, refractive index, and ester number; the 

latter by the usual method, using 1 gram of oil. A few of these 

results are recorded in Table 31. 

TABLE 31.—Tabulation of the constants of ilang-ilang oils. 

| Sp. gr. o 

Grade. Sample. | a a a n - Pits Origin and remarks. 

| ose ee 0. 939 —34. 2 1. 4880 131 | B.’sdistillate of August 22, 1907. 

Lr 0.922 | —26.0 1. 4794 | 117 | First quality oil rectified in va- 

| cuo. B.’sdistillate 90 per cent 

| yield. 

First 21.0: | 0.949} 86.1] 1.4940 138 | Distilled in vacuo with steam 
| | from selected flowers. 

P2225 ne 0.827} —42°2 1. 4912 126 | B.’s distillate of Febuary 1, 

1 1908, from very good flowers. 

N23 Seer ee ea 0. 958 A) 1. 4910 169 | 0.4 per cent yield from selec- 

ted flowers with very careful 

distillation. A very fine oil. 

fl bees 0.917 —66.7 1. 5082 70 | Distillation of second-quality oil 

from flowers from which the 

first quality had been pre- 

viously distilled. Yield, 0.7 

Second __|( per cent. 

[iB 2-2 | 05919 —61.4 1.4977 86 | Second-quality oil. 

ie ieee eee 0.918 | —66.4| 1.4986 83 | Second-quality oil. 
| pp ee 0. 903 ——Sieo 1.4981 59 | Second-quality oil. 

NG - == e223 0. 928 --30.2 1. 4927 64 | Provincial oil. 
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The determination of these constants enables us to classify 

oils into first and second grades. The limits for these grades 

are given in Table 32. 

TABLE 32.—Classification of ilang-ilang oil according to Bacon. 

(onaty as 
Constants. First grade. Second grade. | 

istermiim ber ace} an see aoe ern oe en ene eae 100 and above _______- 80 to 100. 

Inidexjofirefraction==2 3) S22 32232 ee ea eee 1.4900 and below____- Above 1. 4900. 

| Sneciticirotation wae hens Ser ee ee ee SE —45° and below ______| Above—45°. | 

In a later publication Bacon showed that first-grade oils have 

a higher acetyl number than second-grade oils. 

The classification of ilang-ilang oil now in use is a modifica- 

tion of Bacon’s standard of classification, which was proposed 

by Dr. Jaehrling of the firm of Santos and Jaehrling of Manila, 

and advocated by Gibbs.* The constants of this classification 

are given in Table 33. This classification divides Bacon’s first 

class into three divisions, namely: extra, l—a, and 1-b. This 

division is apparently necessary on account of the large pYro- 

portion of high-grade oil which is now produced. 

TABLE 33.—Classification of ilang-ilang oil according to Jaehrling. 

Index of Specific Solubility in | 
Grade. Ester number. refraction. rotation. alcohol of — 

! 

Per cent. 

Xtra 2 eee ee Above 145____| Below 1.4900} Above—35---| 80. 

bsieemnnt eee eee eee 120 to 145_-__- 1. 4900 to 1. 4950/—35 to—48_--_-_- 90. 

1k) eS ee ee ee ee 100 to 120_____ 1. 4950 to 1. 4990 —48 to—60_..--| 90—96. 

Des Ce ee eee ee eee | Below 100-__-| Above 1.4990 Below—60-_--| 96. 

The solubility of ilang-ilang in alcohol is also given as an 

extra test. According to Gibbs, this is very useful as a con- 

firmatory test, since it indicates the amount of sesquiterpenes 

present in the oil. This test consists in determining the lowest 

strength of aqueous alcohol which can be mixed with the oil 

without cloudiness, in the proportion of 2 of oil to 1 of alcohol. 

Bacon suggests an easy method of judging approximately the 

quality of an oil: 

* Gibbs, H. D., Proposed modification of ilang-ilang oil standards. Phil- 

ippine Journal of Science, Section A, Volume 10 (1915), page 99. 
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* * * To prepare a 1 per cent solution of the oil in alcohol and 
compare the odor with a similar one of an oil of known quality, as judg- 
ment is much more certain as to the perfuming power when dilute solutions 

instead of the pure oils are used. One cubic centimeter of each solution 
can then be poured on separated pieces of bibulous paper, the odor being 

compared at the end of twelve, twenty-four, or even a longer number of 

hours; this test gives some idea in regard to the permanence of the odor. 

DISTILLATION OF OIL IN VACUO 

Bacon found that the distillation of the oil in vacuo provides 

a good method of ascertaining the quality of an oil and the num- 

ber of flowers used in preparing it. He also showed that the 

rectification of oils in vacuo is not very successful. These points 
are shown in the following quotation: 

* * * the rectification of oils in vacuo is not an entire success, as 

the distillates, although apparently of the same composition as the oil 

from which they are distilled, seem to lack in perfuming power; this is 

especially true of the lasting qualities of the odor. These results suggest 

that the highest boiling parts of the ilang-ilang oil and even the resins, 

are very probably important constituents of the whole, possibly they help 

to fix the more volatile, odoriferous portions. I have always been im- 
pressed by the peculiarly lasting fragrance of the resinous residues of the 

distillation of ilang-ilang oils fractioned in vacuo. 

The distillation of ilang-ilang oils in vacuo has shown that over 50 per 

cent of the first quality oil will pass over below 100° at 10 millimeters 

pressure, and when I have tested poorer oils in this respect I have found 

the amount of substance volatile below 100° at 10 millimeters which 

passed over to be proportional to the quantity of flowers used in preparing 

the oil. Thus one oil distilled from flowers at the yield of 1 kilo for 206 

kilos of flowers showed 27 per cent of volatile constituents under the con- 

ditions named, whereas another prepared in the proportion of 1 kilo to 

150 kilos of flowers gave 19 per cent. 

It follows from this that the distillation test is also of value both in 

determining the quality of an oil and the proportion of flowers used in 

preparing it. The only manner in which poor provincial oils may be 

improved is by redistillation with steam, and this procedure results in 

large losses. Fractioning with steam in vacuo also seems quite promising, 

although the process is very slow. Oils thus obtained are quite colorless, 

and by taking suitable fractions a very fair oil may thus be prepared from 

a product which before treatment was almost unsalable. 

EXTRACTION OF PERFUME OIL WITH SOLVENTS 

Bacon * also studied the problem of extracting the oil from 

ilang-ilang flowers with solvents: 

* * * Many of the constituents of essential oils are very delicate 

substances and distillation with steam decomposes these compounds to a 

* Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 129. 
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considerable extent, so that a steam-distilled oil but rarely has exactly the 
same odor as the flowers from which it was obtained. Extraction with 
cold solvents and the removal of the solvent in vacuo, the temperature 
never being allowed to rise above 40°, gives oils which have exactly the 

same aroma as the flowers. This process has the further commercial 
advantage that such extracted flower oils can not be imitated synthetically, 

as the change in aroma is undoubtedly due to traces of very easily de- 

composable compounds which it will be difficult, if not impossible, ever to 

isolate and identify. The extracted oil need fear no competition with syn- 

thetic oils. Alcohol, ether, chloroform and petroleum ether have been used 

as solvents for ilang-ilang oil, and the last named has given the best 

results. Naturally, a very high grade of petroleum ether, which leaves 

no bad smelling residue when distilled up to 40° in a vacuum of 40 milli- 

meters, must be used as the solvent for the essential oil. Operating in 

this manner, we have obtained oil yields of from 0.7 to 1.0 per cent. The 

oil is of a very dark color and contains a considerable amount of resin in 

solution. When in bulk, the odor is not particularly pleasant or very 

strong, but when the extract is greatly diluted the pleasant aroma of the 

flowers becomes very apparent. The physical constants of one sample of 

this oil were as follows: Specific gravity, 3s = 0.9405 N = =1.4920; ester 

number 135; acetyl number 208. 

The oil is too dark to permit readings of its optical rotation to be prac- 

ticable. These constants are seen to agree quite well with those of a very 

high grade distilled oil, and as was stated above, the different odor is 

probably due to traces of delicate compounds present in the extracted oil, 

which are destroyed during the process of distillation. It is rather curious 

to note that when this extracted oil is shaken out with water, a considerable 

amount of resin separates, carrying the distinctive flower aroma, and the 

separated oil then has an odor resembling that of methyl-p-kresol. 

These extracted oils should sell for a considerably higher price than 

the best distilled oils, which fact, taken in consideration with the increased 

yield and the impossibility of competition from synthetic oils, offers a very 

attractive new industry to the Philippines. 

ADULTERANTS 

Regarding the use of adulterants of ilang-ilang oil, Bacon says 

that he does not believe the practice is very general in the Phil- 

ippines. The common adulterants are said to be turpentine, 

coconut or other fixed oils, and kerosene. Bacon suggests va- 

rious tests for these substances, if their presence is suspected.* 

The use of any adulteration is more emphatically the height of com- 

mercial folly for ilang-ilang than it is for any other essential oil, for only 

the product of the highest quality brings a remunerative price. A 10 per 

cent increase in quantity by means of adulteration may cut the price in 

two, or may result in an oil which can not be sold at any price. * * * 

* Bacon, R. F., Philippine terpenes and essential oils, I]. Ylang-ylang 

oil. Philippine Journal of Science, Section A, Volume 3 (1908), page 76. 
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COMPOSITION OF ILANG-ILANG OIL 

Parry states that investigations of ilang-ilang oil have shown 

that it contains esters of benzoic and acetic acids, also linalodl, 

cadinene, pinene, P-cresol methyl] ether, geraniol, and iso-eugenol. 

Parry is of the opinion that in addition to these substances, 

ilang-ilang contains other compounds, as a synthetic oil closely 

resembling the natural oil has been prepared commercially. 

Probably a considerable amount of research has been done on 

ilang-ilang, but for trade reasons the investigators do not care 

to publish their results. 

Bacon * performed a number of experiments to determine the 

composition of ilang-ilang oil and concluded that it contained 

formic, acetic, valerianic (?), benzoic, and salicylic acids, all 

as esters; methyl and benzyl] alcohols; pinene and other terpenes, 

linalool, geraniol, safrol, cadinene and other sesquiterpenes; 

eugenol, iso-eugenol, p-cresol, probably as methyl ethers; and 

cresol. He then prepared a synthetic oil in order to test the 

accuracy of his studies on the composition of ilang-ilang oil. 

His synthetic ilang-ilang contained the following substances 

(proportions not stated): methyl benzoate; benzyl acetate and 

formate; benzyl methyl ether (trace); benzyl valerianate 

(trace) ; methyl salicylate; benzyl benzoate; cadinene; safrol; 

iso-eugenol-methyl ether; eugenol; cresol; methyl anthranilate 

(trace) ; p-cresol-methyl ether; p-cresol acetate. This mixture 

gave an odor very similar to good ilang-ilang oil. From the 

results of his own work and that of others Bacon concluded: 

ee ylang-ylang oil has a composite odor, derived from that of 

many constituents. While it is possible to make a very good artificial 

ylang-ylang oil, I do not believe that distillers of the best quality of ylang- 

ylang oil have much to fear from this competition, as the odor of a first- 

class oi] seems to have more permanence than that of the artificial product. 

This is a result, I believe, of the presence of sesquiterpene alcohols and 

fragrant resins in the former. 

GROWTH OF CANANGIUM ODORATUM 

This species has been grown in plantations at Los Banos. 

Only one lot of seeds was planted, and this showed a very low 

percentage of germination, 3.2 per cent. It is uncertain as to 

whether or not this low percentage was due to poor seed. The 

trees have done well in plantations. The average rates of growth 

of considerable numbers are given in Table 34. 

* Bacon, R. F., Philippine terpenes and essential oils, II. Ylang-ylang 

oil. Philippine Journal of Science, Section A, Volume 3 (i908), page 86. 
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FIGURE 63. CINNAMOMUM INERS, A SOURCE OF CINNAMON. Xz. 
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TABLE 34.—Growth of Canangium odoratum (Ilang-ilang) in plantations 

at Los Banos, Laguna. 

Age. | ee Height. 

Years. em. m. 

Di en ey eer ES Le ee eee eae ake ee ee ees Bee Ree Re OE oe oe ee 1.33 

Oe see oe eee at Sean ees cece een a. San en te re a oe ee | 2.05 

AI ta aN pane a ee SS Se oe SO a, eee a Se a 3. 80 

a re a ees Re Se ee hy ee eae ep ee ae ee Se 7 5. 34 

fe Se ee Se ee Se ee ete ae Se ae a ae ye 12 8.35 

Canangium odoratum is a medium-sized to rather large tree, 

with somewhat drooping branches. The leaves are alternate, 

12 to 20 centimeters long, pointed at the apex, and usually 

rounded at the base. The flowers are very fragrant, greenish, 

soon turning yellowish, pendulous. The pedicels are 1 to 2.5 

centimeters long and elongated in fruit. The sepals are hairy. 

The petals are somewhat hairy, narrow, pointed, 4 to 6 centi- 

meters long and 0.5 to 1 centimeter wide. 

This species is a native of the Philippines and is found 

throughout the Archipelago both cultivated and wild. It occurs 

at elevations of at least 700 meters. It is very commonly cul- 

tivated in Manila and flowers throughout the year. 

Family LAURACEAE 

Genus CINNAMOMUM 

CINNAMOMUM INERS Reinw. (Fig. 63). CINNAMON. 

Local names: Marobo (Samar). 

CINNAMON 

The bark of this species is sold commercially as cinnamon. 

Cinnamomum ines is a small to large tree. The leaves are 

opposite, smooth, leathery, from 8 to 16 centimeters long, pointed 

at the apex and rounded or pointed at the base. The flowers 

are yellowish, about 4 millimeters long, and borne on compound 

inflorescences. The fruits are about a centimeter long. 

This species has been reported from Mindoro, Palawan, 

Samar, Mindanao, and Tawi-tawi. 

CINNAMOMUM MERCADOI Vid. (Fig. 64). KALINGAG. 

Local names: Canela (Span. in Pangasinan); kalingag (Rizal, Bataan, 

Lanao, Laguna, Samar, Tayabas, Camarines, Polillo, Pampanga) ; kalingad 

(Pampanga); kanila (Lepanto, Albay); kanilao, kaningai (Camarines) ; 

kandar6ma (Benguet); kasiw (Calayan Island); kuliwan or uliuan (Ca- 

gayan); samiling (Bataan). 
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FIGURE 64. CINNAMOMUM MERCADOI (KALINGAG, THE SOURCE OF KALINGAG OIL. x3. 
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KALINGAG OIL 

The bark of Cinnamomum mercado is used locally as medicine 

and would probably, on account of its strong sassafras odor and 

taste, make a good ingredient for root beers. 

Bacon * made a chemical investigation of this bark and re- 

ported his results as follows: 

* * * T obtained 25 kilos of bark from the Lamao region, Bataan 

Province. This bark was ground and distilled with steam, giving 260 

grams (1.04 per cent) of a light yellow oil. The oil had an odor like 

sassafras and the following properties: Specific gravity sto 1.0461 ; 

30° _ : 30° _ o ££ *& # N 5 =1:5270; A‘ =+4°. 

The oil was distilled at 10 millimeters and gave the following fractions: 

Boiling ? N30° 
No. poe: Quantity D. 

Degrees. | Grams. 

Meee we 3S I ce Nae rs oe Se EO ee ee Se 119-124 17 1.5333 
DB SOTO Bee TA og ee TERS SO Ey el Pee SR AO ee | 124-180 9.2} 1.5320 
| Se a ee Se ee | Residue 11.5] 1.5278 

Fraction No. 1 redistilled at ordinary pressure had a boiling point 235° 

to 238° at 760 millimeters; specific gravity, ae =1.06381; N = ies 

Aa =+0.9. By oxidation with chromic acid this fraction gives pipero- 

nylic acid melting at 227°. Piperonal was obtained by heating with 

alcoholic potash and then oxidizing with potassium permanganate. 

These results leave no doubt but that the oil from Cinnamomum mer- 

cadoi Vid. is almost entirely safrol, and it is remarkable in this respect, 

as most oils from Cinnamomum species contain only small amounts of safrol 

and large percentages of cinnamic aldehyde. * * * 

Cinnamomum mercadoi is a small to medium-sized tree up to 

65 centimeters in diameter. It is usually straight but not very 

tall. The leaves are opposite, smooth, leathery, pointed at both 

ends, distinctly three-nerved, and from 8 to 20 centimeters in 

length. The fruits are about 2 centimeters long and surrounded 

to the middle by the persistent calyx. 

This species is very widely distributed and well known, but 

rather scarce. Quantities of bark sufficient for commercial 

utilization could be collected, if it were of sufficient value. 

CINNAMOMUM MINDANAENSE Elm. (Fig. 65). MINDANAO CINNAMON. 

Local names: Kalingag (Surigao); canela (Span. in Zamboanga). 

* Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 114. 
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FIGURE 65. CINNAMOMUM MINDANAENSE (MINDANAO CINNAMON), A SOURCE OF 

CINNAMON. X32. 
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CINNAMON 

The bark of this species is collected and sold as cinnamon of 
commerce. 

Bacon * examined the bark, and reported as follows: 

* *  * The tree is very close to Cinnamomum zeylanicum Nees and 

the bark in appearance, taste, and odor is just like the cinnamon of com- 

merce. Fifty kilos of the ground bark were distilled with steam, yielding 

200 grams of oil of a yellow color and of a strong cinnamon odor and 
taste. 

This probably does not represent by any means all of the oil which it 

is possible to obtain by commercial distillation from this bark, the propor- 

tion being less because of the small amount of material at my disposal. 

The oil had the following properties: Refractive index, 1.5300; optical 

rotation, eee specific gravity, = 0.960. 

Ten grams of the oil gave 9.2 grams of the dry sodium bisulphite com- 

pound of cinnamic aldehyde, corresponding to an aldehyde content of ap- 

proximately 60 per cent. 

This oil does not agree very closely in its physical properties with the 

Ceylon cinnamon oil from C. zeylanicum. 

Cinnamomum mindanaense is usually a small tree, about 10 

meters in height. The leaves are opposite or sub-opposite, smooth, 

leathery, pointed at both ends, and from 7 to 15 centimeters in 

length. The flowers are greenish, about 5 millimeters long, and 

borne on compound inflorescences. The fruits when mature are 

shining steel-blue, 1.25 centimeters long, and 7.5 millimeters in 

width. 

This species is known only from Mindanao, where it is fairly 

abundant in some places. 

Family LEGUMINOSAE 

Genus ACACIA 

ACACIA FARNESIANA Willd. (Fig. 66). CASSIE FLOWER or AROMA. 

CASSIE-FLOWER OIL 

A gum which resembles gum arabic exudes from the bark of 

this tree. The flowers are known commercially as cassie flowers. 

Acacia farnesiana is grown extensively in France for the fra- 

grant perfume obtained from the flowers. The odor of this 

perfume resembles that of violets, but is more intense. Piesse + 

states that cassie perfume is one of those fine odors which are 

* Bacon, R. F., Philippine terpenes and essential oils, IV. Philippine 

Journal of Science, Section A, Volume 5 (1910), page 257. 

7 Piesse, C. H., Art of perfumery, (1891). 
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used in preparing the best handkerchief bouquets and hair 

pomades. When diluted with other odors it imparts to the 

whole a true flowery fragrance. 

The essential oil obtained from the flowers of Acacia farne- 

siana is greenish yellow and viscid. This oil itself is never sold 

commercially, but is mixed with other substances and sold as 

perfumes, fixed oils, pomades, or extract of cassie. 

Cassie perfume is prepared as a pomade by macerating the 

flower heads and placing the crushed material in purified melted 

fat where it is allowed to remain several hours. As many flowers 

are used as the fluid grease will cover. The spent flowers are 

next removed and replaced by fresh ones. This operation is 

continued until the grease has acquired a sufficient richness of 

perfume. Eight or ten treatments are usually necessary. The 

melted fat is then strained and cooled. This preparation, which 

is simply a solution of the true essential oil of cassie flowers 

in a neutral fat, is the commercial cassie pomade. More modern 

methods of preparing pomades such as that of cassie are de- 

scribed by Askinson.* 

Extract of cassie is prepared by treating six pounds of cassie 

pomade, which is cut into small pieces, with one gallon of al- 

cohol. Askinson * uses four pounds of cassie pomade to one 

gallon of alcohol. The alcoholic solution of the pomade is placed 

in securely stoppered bottles and allowed to remain three or four 

weeks at summer heat. The perfume which the fat contains 

is dissolved out by the alcohol. The mixture is then filtered. 

The residue of fat still contains some perfume and serves as 

an excellent material for the manufacture of hair dressing. The 

extract of cassie prepared in this manner has a fine olive-green 

color and the rich flowery odor of the cassie blossoms. It should 

be preserved in tightly stoppered bottles in a cool, dark place. 

This is necessary, as under the influence of light, heat, and air, 

the delightful odors of perfumes are gradually destroyed. 

Cassie perfume may also be prepared by distilling the flowers. 

and dissolving the essential oil thus obtained in alcohol. This 

method of preparation gives, however, an inferior product, which 

does not have the true, natural scent of the flowers. Usually, 

when the active odorous principle of the flower exists in un- 

usually minute quantities as in such flowers as cassie, violet, 

and jasmine, a better grade of perfume is obtained by making 

a pomade, rather than by distilling. 

* Askinson, G. W., Perfumes and cosmetics, (1915). 



207 ESSENTIAL OILS 

V
A
C
 

A
W
A
 

V
o
 

a 

FZ, 
. 

207 
v
.
2
4
 

\ <5
 

F
N
 
A
T
S
 

D
o
 

R
K
 

R
R
R
 

Af 
LIP 

E
G
 

S
S
S
 

4
 

{ 
5 

N
E
S
 

K
E
Z
E
 
I
T
F
 

JVitan del. 

FIGURE 67. KINGIODENDRON ALTERNIFOLIUM (BATETE), THE SOURCE OF BATETE 

INCENSE. 



208 PHILIPPINE RESINS, GUMS, AND OILS 

Acacia farnesiana is a large, spiny shrub or small tree from 

3 to 4 meters in height. The leaves are 5 to 8 centimeters long, 

and bipinnate, usually with ten to twelve leaflets. The leaflets 

are 4 to 7 millimeters in length. The flowers are yellow and 

fragrant and are borne in dense, globose heads, which are about 

1 centimeter in diameter. The pods are 5 to 7 centimeters long 

and 1 to 1.5 centimeters wide, straight or curved. 

This species is probably a native of tropical America, but 

is widely distributed in waste places in the Philippines and is 

one of the commonest plants in the early stages of the invasion 

of grasslands by second-growth forests. 

Genus KINGIODENDRON 

KINGIODENDRON ALTERNIFOLIUM Merr. (Figs. 67, 68). BATETE. 

Local names: Batéte (Tayabas, Sorsogon, Ticao Island, Masbate) ; dang- 

gai (Camarines, Tayabas, Albay, Sorsogon, Masbate); dukd (Negros, Ta- 

blas Island, Leyte); kalikit (Agusan); kwmagasdka, palind (Agusan, 

Davao) ; longbayau or manogbayo (Agusan); bagbalégo, magabalogo (Sa- 

mar); palomaria (Zamboanga); salalangin (Albay, Sorsogon); sarok 

(Davao); paind, parinad or payind (Camarines, Albay, Sorsogon); tud-an 

(Misamis). 

BATETE INCENSE 

Batete has a dark-green sap which thickens to a gummy con- 

sistency on exposure. Nothing is known of its chemical prop- 

erties, but mention is made in Spanish literature of its use for 

incense. 

Kingiodendron alternifolium is a tree reaching a height of 

30 to 35 meters and a diameter of 80 to 100 centimeters. The 

bark is 7 to 10 millimeters thick, gray to gray brown with a 

yellowish tinge, and is shed in large scroll-shaped patches. The 

inner bark is red. The leaves are alternate, and simply com- 

pound with from 3 to 7, usually alternate, leaflets, which are 

smooth, leathery, pointed at the apex, rounded or pointed at 

the base, and from 8 to 18 centimeters long. The flowers are 

small and borne on compound inflorescences. The fruits are 

rounded or oval, frequently somewhat flattened, 4 to 5 centi- 

meters long, and 3 to 4 centimeters wide. 

This species is distributed from central Luzon to Mingdsnee: 

Family RUTACEAE 

Genus CITRUS 

CITRUS HYSTRIX DC. (Fig. 69). KABUYAU. 

Local names: Dungurungut (Cagayan); kabiyau (Pampanga, Tarlac, 

Bulacan, Zambales, Bataan, Manila, Batangas, Laguna, Zamboanga) ; 
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kabigau (Camarines, Mindoro); kamiulau (lloko); kamuntai (Bisaya) ; 

kamiyau (Ilocos Norte and Sur, Abra); kapitan (lloko); kolobot (Taga- 

log); limén-karabéu (Zamboanga); makatbad (Zambales); peres (Panga- 

sinan). 

KABUYAU OIL 

Schimmel * states that the oil of this species has an odor 

resembling that of bergamot. According to Brooks,; the leaves 

of the Philippine plant when steam-distilled yield an oil resem- 

bling in odor the oil distilled from the leaves of the pomelo, 

Citrus decumana Murr. Although the oil is very fragrant, the 

yield (0.08 per cent) is extremely small. The constants of the 

oil are as follows: Specific gravity, 3 —0.9150; N ~ =P 4G50- 

A — —10.50°; saponification number, 50.2. 

Citrus hystrix is a small tree armed with small spines. The 

leaves are variable, but average 10 to 12 centimeters in length. 

The flowers are white and about a centimeter wide. The fruits 

are about 10 centimeters in diameter. 

This species is common and widely distributed in forests 

throughout the Philippines. 

CITRUS MICRANTHA var. MICROCARPA Wester. (Fig. 70). SAMUYAU. 

SAMUYAU OIL 

The rind of this species yields a clear, almost colorless oil 

which is very fragrant. It should be useful as a perfumery 

oil. 

The crushed fruits of samtyau are used by women in Cebu 

for cleansing the hair, or are mixed with Gogo (pounded stems 

of Entada phaseoloides) which serves as a shampoo. The 

crushed fruit is also added to coconut oil, to give it fragrance 

when applied to the hair. 

The oil obtained by steam-distilling the crushed peels had an 

orange-like odor and the following constants: 

SS RECINC mT IE ee ee” ee 28.5°= 0.8670 

RECACLIVERINGCk eee) eae ee ee 25) leans 

Opticalm@rotvation poo se ek ek ee A = =——1.150 

(100 mm. tube) 

* Schimmel, Semi-annual report (1901). 

+ Brooks, B. T., New Philippine essential oils. Philippine Journal of 

Science, Section A, Volume 6 (1911), page 349. 
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The yield of oil, calculated from the weight of the whole fruit, 

was 0.56 per cent and from the peel alone 1.29 per cent. The 

oil has been employed as an ingredient of shampoos. 

The tree is said to bear fruits within five years after planting. 

The fruits are produced during the entire year, but most abun- 

dantly during the rainy season. In places where they are grown 

they sell for 5 centavos per hundred during the wet and 20 

centavos per hundred during the dry season. Samuyau is said 

to be very delicate, and to need careful attention, and in Cebu, 

during the dry season, even daily watering. 

Citrus micrantha var. microcarpa is a shrubby tree about 4.5 

meters tall. It has slender branches and small, weak spines. 

The leaves are thin, with a distinct fragrance, 5.5 to 8 centi- 

meters long, and 2 to 2.5 centimeters broad. The flowers are 

white with a trace of purple on the outside, and 5 to 9 millimeters 

in diameter. The fruit is 1.5 to 2 centimeters in diameter, 

roundish in outline, and greenish lemon-yellow. 

This species is abundant in Cebu and other islands of the 

Bisaya group. 

CITRUS Sp. GURONG-GURO. 

Local names: Bungkalot (Laguna); kabuérau (loko); kolison, muntat 

(Tayabas) ; gurong-guro (Pangasinan, Zambales) ; swangi (Manila); tibu- 

lid (Bulacan). 

GURONG-GURO 

This species has a very fragrant rind which is mixed with 

coconut oil for use on the hair. The whole fruit is also mixed 

with gogo (Hntada phaseoloides) bark as a shampoo. Cloves 

are sometimes put into the rind and then the fruits squeezed 

in the hands to give them a pleasant odor. The fruit of this 

species is about 5 centimeters in diameter, with a very rough, 

irregularly ridged, green rind, and with a nipple-like protuber- 

ance at the base. The rind is rather thin, and the fruit is not 

edible. 
Genus CLAUSENA 

CLAUSENA ANISUM-OLENS (Blanco) Merr. (Fig. 71). KAYUMANISs. 

Local names: Dayap-dayadpan (Laguna); kayumanis (Rizal). 

KAYUMANIS OIL 

The leaves have an odor much like that of anise. Bacon * says 

that alcoholic extracts also have a very strong anise-like odor. 

According to him, it is possible that this plant could be used 

* Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 130. 
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locally in preparing anisado, which is a favorite alcoholic bey- 

erage among the Filipinos. 

Brooks * examined the oil obtained from the leaves of this 

species and states that: 

A quantity of leaves, weighing approximately 16 kilos, were distilled 

with steam over a period of about five hours and 185 grams of colorless 

oil were obtained. This oil resembled the fresh leaves in odor and pos- 

sessed the following constants. Specific gravity, = =0.963; N = = 152355 

saponification number 3.6; the oil is inactive. * * * 

The oil has a faint odor of anise or anethol, which, together with the 

constants, identifies it almost with certainty as methyl chavicol. For 

further proof, a small portion was oxidized with potassium permanganate 

to homoanisic acid, melting point, 84° to 86°. * * * 

Therefore, it is evident that the oil from Clausena contains methyl 

chavicol to the extent of 90 to 95 per cent. * * * 

The occurrence of methyl chavicol, especially in such large proportions, 

in one of the Rutaceae is quite novel. * * #* 

Owing to the ease with which methyl chavicol is converted into anethol, 

by treatment with alkalies, it is possible that this operation would be 

successful commercially. Considerable quantities of anise oil are annually 

imported into the Philippine Islands for the manufacture of anisado. How- 

ever it is doubtful whether or not Clausena could successfully be cultivated, 
as it is a typical forest species. 

Clausena anisum-olens is a small tree, 3 to 6 meters high. 

The leaves are alternate, 20 to 30 centimeters long, compound, 

with 7 to 11 leaflets which are inequilateral, pointed at the tip, 

5 to 11 centimeters in length, and with toothed margins. The 

leaves are aromatic when crushed. The flowers are greenish 

white, fragrant, about 8 millimeters in diameter, and are borne 

in panicles which are 15 to 20 centimeters long. 

This species is a native of the Philippines, is widely distrib- 

uted, and is abundant in some places. It is occasionally cul- 

tivated. 
Genus TODDALIA 

TODDALIA ASIATICA (L.) Kurz. 

Local names: Atdngen, bugkdu, bukkdu, subit (Benguet) ; daudg (Rizal). 

TODDALIA ASIATICA OIL 

According to D, Hooper,; the oil obtained by distilling the 

leaves of this species has a pleasant odor resembling verbena 

or basilicum. Gildemeister and Hoffman state that the oil 

* Brooks, B. T., New Philippine essential oils. Philippine Journal of 

Science, Section A, Volume 6 (1911), page 344. 

+ Schimmel, Semi-annual report (1893). 

~ Die Aetherischen Ole, Berlin (1899), page 601. 



ESSENTIAL OILS 215 

FIGURE 71. CLAUSENA ANISUM-OLENS (KAYUMANIS). xi. 
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is valuable as a low-grade perfume oil. Brooks * says that it 

is commercially prefitable to distill the oil. He reports his in- 

vestigation as follows: 

The leaves yielded 0.08 per cent of oil by steam distillation. On freez- 

ing, the oil deposited 18 per cent of a white crystalline, very volatile com- 

pound, having an odor closely resembling that of camphor. After recrys- 

tallizing the substance twice from petroleum ether, the melting point was 

96.5° to 97°. The compound is very unstable. A pure specimen of it 

changed in 24 hours to a pasty mixture of oil and unchanged crystals. 

It was not further investigated. The oil had an odor suggesting a mixture 

of camphor and lemon grass. Its constants were as follows: Ny 

1.4620; specific gravity, 300.9059. 

The oil is largely linalodl, since the fraction boiling from 195° to 200° 

yields citral on oxidation with chromic acid mixture. 

Toddalia asiatica is a spiny, woody vine. The leaves are al- 

ternate and trifoliate. The leaflets are pointed at both ends 

and 5 to 8 centimeters in length. The flowers are small, 

greenish, and borne on rather large compound inflorescences. 

The fruits are small and are borne in fairly large clusters. 

They are considerably less than a centimeter in diameter and 

when dry are distinctly three- to five-angled. 

This species is common in second-growth forests and is also 

found in virgin forests. 

Family VERBENACEAE 

Genus LANTANA 

LANTANA CAMARA lL. LANTANA., 

Local names: Albahaca de caballo (Spanish in Zamboanga); bahug- 

bahug (Negros); boho-boho (Iloilo) ; coronitas (Manila); lantana (Tarlac, 

Cavite, Batangas, Laguna) ; tinta-tintdhan (Manila). 

LANTANA OIL 

This species has very aromatic leaves from which Bacon + 

obtained an oil having an odor somewhat like that of sage. 

Concerning his experiments he writes: 

Seventy kilos of the leaves distilled with steam gave 60 cubic centi- 

meters of a light yellow oil; 100 kilos gave 245 cubic centimeters, and 

110 kilos gave 78 cubic centimeters of oil. 

These results show that the yield of oil evidently varies considerably, 

the differences depending upon the season, age of the leaves, etc. The oil 

30° 30° 30° 
has a specific gravity of ge = 9.9182; Np =1.4918; Ay = +115. Its 

* Brooks, B. T., New Philippine essential oils. Philippine Journal of 

Science, Section A, Volume 6 (1911), page 333. 

+ Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 127. 
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odor reminds me somewhat of sage. Fifty grams distilled in vacuo gave 
two fractions as follows: 

(1) Twenty-two grams boiling between 125° to 130° at 12 millimeters 

N30" = 1.48092. 
D 

(2) Twenty-four grams boiling between 130° and 140° at 11 milli- 

meters; N > =1.4970. 

If on further investigation this oil proves to be of any value, 

the cultivation of the plant is certainly a commercial possibility. 

Lantana camara is an erect or half-climbing, hairy, aromatic 

shrub, usually 1 to 2 meters in height when erect, and higher 

when climbing. The leaves are rounded at the base and pointed 

at the tip, with toothed margins, and are from 5 to 10 centi- 

meters in length. The flowers are pink, red, or yellow, and 

are borne in many-flowered heads. The fruit is a small, almost 

biack berry. 

This species grows abundantly and luxuriantly and is common 

in the waste places of the Philippines. It is a native of tropical 

America. 

Family LABIATAE 

Genus OCIMUM 

OCIMUM BASILICUM L. BALANOI or SWEET BASIL. 

Local names: Albahaca (Spanish); balandi (Rizal); balandi (Batanes 

Islands, Tayabas) ; bauing, solasi (Balabac Island) ; bidadi (Union) ; kalu-ui 

(Basilan) ; kamangi (Culion Island). 

SWEET BASIL OIL 

Watt * says that: 

“The whole plant has an aromatic odor, which is improved by drying. 

Its taste is aromatic and somewhat cooling and saline.” (Pharmacog. Ind.) 

The seeds, which are much used medicinally in some parts of India, are 

small, black, oblong (one-sixteenth inch long), slightly arched on one 

side and flattened on the other, blunt pointed. They have no odor, but 

an oily, slightly pungent taste. When placed in water they become 

coated with a semi-transparent mucilage. Steeped in water, they form 

a mucilaginous jelly (U. C. Dutt, Murray, Dymock, &c.). Their prop- 

erties are said to be demulcent, stimulant, diuretic, and diaphoretic. * * * 

The plant has a strong aromatic flavor like that of cloves and is often 

used for culinary purposes as a seasoning. The seeds are sometimes 

steeped in water and eaten. They are said to be cooling and very nourish- 

ing. In Kanawar they are sometimes eaten mixed in ordinary bread 

(Stewart, Pb. Pl.). They are largely employed, especially by the Moham- 

medans of Eastern Bengal, infused in water, to form a refreshing and 

cooling drink. 

When the herb Ocimum basilicum is distilled it yields sweet 

* Watt, G., Dictionary of the economic products of India. Volume 5 

(1891), page 441. 
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basil oil, which is a yellowish-green, volatile oil lighter than 

water. Parry * states that it has an excellent fragrance and is 

used in making mignonette extract. The yield of oil obtained 

from the herb is about 1.5 per cent or less. 

Ocimum basilicum is an erect, branched under-shrub 0.5 to 

1.5 meters in height. It is smooth, or somewhat hairy, and very 

aromatic. The leaves are entire or slightly toothed and 1.5 to 

8 centimeters long. The flowers are borne in racemes which 

are 8 to 15 centimeters long. The corolla is pink or purplish 

and 9 to 10 millimeters long. 

This species is apparently common and widely distributed 

from the Batanes Islands to southern Mindanao. 

Genus OCIMUM 

OCIMUM SANCTUM L. SuLASI or Hoty BASIL. 

Local names: Albahdca + (Spanish); balanoi (Tagalog) ; bidai (Iloko) ; 

kolokogo (Tayabas); kalwi (Basilan); kamangi (Bisaya); katigau (Mi- 

samis) ; kamangkdu (Camarines) ; lokoloké (Polillo); magau (Cotabato) ; 

sulasi (Tagalog). 
HOLY BASIL OIL 

This species, known as holy basil or tulsi, is the sacred plant 

of India. 

Watt t states that: 

The Tulsi is the most sacred plant in the Hindu religion; it is conse- 

quently found in or near almost every Hindu house throughout India. 

Hindu poets say that it protects from misfortune and sanctifies and guides 

to heaven all who cultivate it. * * * Under favourable circumstances, 

it grows to a considerable size, and furnishes a woody stem large enough 

to make beads for the rosaries used by Hindus on which they count the 

number of recitations of their deity’s name. 

According to Bacon § 13.86 kilos of leaves which were forty- 

eight hours old at the time of distillation gave 83.3 grams of a 

green-colored oil (0.6 per cent). This oil had a sweet, anise- 

like odor and the following properties :—Refractive index, Na 

: : ; SU ieene F 3 30° 
—1.5070; optical rotation, A D =0; (specific gravily, 30° 

—().952; saponification number, 2.8. 

* Parry, E. J., Chemistry of essential oils and artificial perfumes, 

page 308. 

+ This name belongs properly to the preceding species. 

~ Watt, G., Dictionary of the economic products of India, Volume 5 

(1891), page 444. 

§ Bacon, R. F., Philippine terpenes and essential oils, IV. Philippine 

Journal of Science, Section A, Volume 5 (1910), page 261. 
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The oil consists to a large extent of methyl homoanisic acid, 

melting at 85°, being obtained by oxidizing the fraction boiling 

from 85° to 95° at 9 millimeters pressure. Bacon also states 

that 65 small plants gave 2.5 kilos of fresh leaves, which when 

steamed-distilled gave 32 grams of oil. 

Ocimum sanctum is an erect, herbaceous or half-woody, coarse 

plant, 1 meter or less in height. The stems and younger parts 

of the plant are covered with spreading hairs. The leaves are 

opposite, pointed at the tip, somewhat rounded or pointed at 

the base, 2 to 4 centimeters long, and with toothed margins. 

The flowers are about 7 millimeters long and pink. 

This species is cultivated for its fragrant leaves and is occa- 

sionally spontaneous in waste places. It is found throughout 

the Philippines, but is certainly not a native of the Archipelago. 

Genus POGOSTEMON 

POGOSTEMON CABLIN Benth. (Fig. 72). PATCHOULI or KABLIN. 

Local names: Kabiling (Pampanga); kablin (Ilocos Sur, Abra, Bontok, 

Tagalog provinces); kabling (Ilocos Sur, Bulacan, Laguna, Mindoro) ; 

kadlin (Batangas); kadling (Rizal); kadlom or kadlim (Tagalog prov- 

inces, Camarines, Albay, Sorsogon, Leyte); sarok (Igorot). 

PATCHOULI OIL 

The species Pogostemon cablin is highly valued for the per- 

fume oil, patchouli, obtained from its leaves. The dried leaves, 

which are very fragrant, are sometimes used for scenting ward- 

robes. It is said that they prevent the clothes from being at- 

tacked by moths. Patchouli is a common perfume in India and 

China, and goods, such as shawls, exported from these countries 

owe their peculiar odor to the patchouli plant. 

The dried leaves of Pogostemon cablin, when distilled, yield 

about 3.5 per cent of patchouli oil, which is used in making per- 

fumes and scented soaps. Formerly patchouli oil was considered 

a very high-grade perfume base, but it is now more frequently 

used in lower grades. The pure oil has a strong musky odor 

and is mixed with other essential oils in making perfumes. 

According to Mann,* the ethereal oil is present in small quan- 

tities in the fresh leaves, and only develops through a kind of 

fermentation of the cut leaves packed into bundles. This ex- 

plains why the yield from the dried leaves is about 3.5 to 4 

per cent, while from fresh leaves it is much less. Mann says 

that the pronounced patchouli scent is only popular in a very 

few cases, like the export business to tropical countries. How- 

ever, the oil serves many purposes in perfumery, giving a fine 

* Mann, H., The American Perfumer, Volume 8 (1913-1914), page 144. 
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shade to various combinations without being obtrusive. It is 

therefore valuable as a so-called fixing agent. It is used with 

otto of roses, jasmine, cassia, fine musk and labdanum. For 

cheaper qualities of patchouli perfumes, benzylacetate is a very 

good material; it aids in dissipating the severe patchouli odor 

and for this reason is frequently utilized. With very cheap ar- 

ticles, oil of cloves and also artificial musk are employed. The 

scent is used with good results to combat the frequently very 

obtrusive odor of perspiration, completely suppressing it. Mann 

says: 

Besides patchouli perfumes, patchouli toilet water also is used. This is 

especially popular with the harem ladies of Turkish and Arabic Pashas, 

who pay enormous prices for fine qualities. These toilet waters are 

worked with infusion of jasmine, but there are also some to be found in 

trade containing menthol, which gives an odd shade, and is very well 

liked. Otto of roses also is added and so is some fine kananga oil, all in 

combination with the finest patchouli oil, thus preventing its domination. 

Askinson * gives the following formulas for patchouli per- 

fumes: 
Essence of patchouli 

OrlOr, GabehO whys ee ee ee ee ounces.... UZ 

Onl Se FORGO ea Be Pe ho ae does. z 

ANCOON: tos 2 Bees Saha eee eee eee quarts... 5 

Extract of patchouli 

i xract_oLteoranewe* Hower eee quart... il 

Oll<66 patchGnly 2 Mee eS a ae ounces... Fs 

Ot OL OSC iene eee ee ee ee eee grains... 150 

A Clio kee eas oe ee eee A pees ae gallon... 1 

Patchouli powder 

Patchouly~ her ye oo ee pounds.... 2 

Gilet siatehoulys = 2-2. 2 ee ee grains... 30 

IS oe oe be es ae i Ba Le ee ere doe 15 

The constants of patchouli oil obtained from different coun- 

tries vary considerably. This is shown by the figures in Table 

35 which are quoted by Parry.y 

TABLE 35.—Constants of patchouli oil. 

Constants. Java plants. pes SS | 

| 

| = 
' 

li Specific pravit yo +2 ee ee eee 0.922 at 25° _______ 0.949 at 25° 

Optical rotation!-.-- 2 ~~ = ee ee 1601 2 eee —58° 24’ 

Initial boiling point-=--. 222-2 eee | 1300-2 es See 230° 

Distis between 200 — 2100-22 ae ee ee ee 50 per, cent. =-=-=-- | 60 percent. | 
| 

* Askinson, G. W., Perfumes and cosmetics, (1915). 

+ Parry, E. J., The chemistry of essential oils and artificial perfumes, 

(19€8). 
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FIGURE 72. POGOSTEMON CABLIN (PATCHOULI OR KABLIN), THE SOURCE OF 

PATCHOULI OIL. X32. 
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According to Gildermeister-Kremers * patchouli alcohol, 

C,.H,,0, is an odorless constituent of patchouli oil, from which 

it separates in crystals that melt at 56°. 

Pogostemon cablin is an erect, branched, hairy herb .5 to 1 

meter in height. It is aromatic when crushed. The leaves are 

opposite, pointed at the tip, and usually obtusely pointed at the 

broad base. The margins are coarsely and doubly toothed. 

The flowers are borne in terminal and axillary spikes which are 

2 to 8 centimeters long and 1 to 2.5 centimeters in diameter. 

The corolla is pink-purple and 8 millimeters long. 

This species is found throughout the Philippines in cultiva- 

tion and is also wild. There seems to be a great deal of un- 

certainty as to the original home of Pogostemon cablin. It is 

cultivated in many parts of the Indo-Malayan region, but ap- 

parently rarely, if ever, flowers in India, Ceylon, Singapore, 

and Java. It appears to produce flowers freely only in the 

Philippines. 

Family COMPOSITAE 

Genus BLUMEA 

BLUMEA BALSAMIFERA DC. (Fig. 73). SAMBONG. 

Local names: Alibhon (Negros) ; alimoén (Negros); bukadkdd (Samar) ; 

kalib6n (Cuyo Islands); kalibura (Palawan); lakadbilan (Camarines) ; 

sambon (Zamboanga); sambéng (Tarlac, Bataan, Bulacan, Manila, Pa- 

lawan, Laguna, Mindoro, Basilan, Tayabas, Zambales, Batangas, Rizal, 

Balabac Island, Misamis); sobdésob (Ilocos Norte and Sur, Abra, Panga- 

sinan) ; takamain (Davao). 

SAMBONG OIL 

The leaves of Blumea balsamifera are used locally for poisoning 

fishes, and medicinally for a number of purposes. The roots are 

also utilized medicinally. 

Bacon 7 distilled the leaves of this plant and obtained a yield 

of from 0.1 to 0.4 per cent of a yellow oil with a camphor-like 

odor. This oil was almost pure I-borneol. As this substance 

readily oxidizes to camphor, the oil, according to Bacon, should 

be valued at from one-half to three-fourths of the price of the 

camphor. Bacon estimates that the leaves could be cut four 

times a year. According to some experiments made in Indo- 

China, ¢ it is possible to obtain 50,000 kilos of leaves per hectare 

* Gildermeister, E. and Kremers, E., The volatile oils, (1913). 

+ Bacon, R. F., Philippine terpenes and essential oils, III. Philippine 

Journal of Science, Section A, Volume 4 (1909), page 127. 

~ Lan, M. M., Camphus du Tonkin. Bulletin Economique, Gouvernement 

General de L’indo-Chine. New Series Volume 9 (1907), page 192. 
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FIGURE 73. BLUMEA BALSAMIFERA (SAMBONG), A SOURCE OF CAMPHOR. X32. 



224 PHILIPPINE RESINS, GUMS, AND OILS 

per year, which would give a possible borneol yield of from 50 

to 200 kilos per hectare. Although this plant grows vigorously 

in the Philippines, it is questionable if it could be cultivated 

profitably. 

Blumea balsamifera is a coarse, erect, half-woody herb 1.5 to 

3 meters in height. The stems are 2.5 centimeters in diam- 

eter. The leaves are from 7 to 20 centimeters in length, spear 
shaped, and with toothed margins and short petioles. 

This species grows very abundantly in waste places in the 

Philippines. It is frequently found in grass areas, as it readily 

sprouts from the ground after the aerial parts of the plant have 

been killed by fire. It is thus one of the comparatively few 

species of plants which can withstand grass fires. 
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EUGENIA MANANQUIL (MANANGKIL) IN FLOWER. FIGURE 1. 
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Ticana...... ee ee EE ee eee 

WITIGIS). 2 oo ee eee 

Portulaca oleracea 
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Famity Basellaceae 

Basella rubra 
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WILD FOOD PLANTS OF THE PHILIPPINES 
By WILLIAM H. BROWN 

INTRODUCTION 

There is a very commonly accepted belief in temperate coun- 

tries that fine, edible fruits abound in tropical forests. This idea 

is largely erroneous. In the Philippines, with its varied flora, 

there are probably fewer fine, edible, wild plants than in the 

eastern part of the United States. Moreover, such wild plants 

as are edible are usually inaccessible, and less abundant than 

is the case in the United States. 

Wild fruits or nuts occurring in the Philippines are generally 

of an inferior quality, or are borne in such small numbers, or 

so high up in the trees, as to make their collection difficult. There 

are, however, some striking exceptions. The pili nut (Canariwm 

luzonicum), considered by most people as superior to the al- 

mond, is abundant and is a staple article of commerce in the 

Philippines. One of the wild mangoes (Mangifera caesia) has 

a fine flavor and is sold in the markets in the regions where it 

occurs. The duhat (Hugenia cumini), although not a native 

of the Philippines, is thoroughly naturalized at low elevations 

throughout the Archipelago and is very abundant. The fruit 

is good, and is sold in large quantities. Among other wild 

fruits which are commonly seen in the markets are mabolo 

(Diospyros discolor), guava (Psidium guajava), santol (San- 

doricum koetjape), kamachile (Pithecolobium dulce) and bignai 

(Antidesma bunius). These, though favorites with the Filipi- 

nos, do not seem to appeal to American tastes. A number of 

others have fine flavors but, in general, are not articles of 

commerce. 
The leaves and young fruits of a number of wild species are 

cooked and eaten as vegetables. Some of these have very good 

flavors. 

In many cases, the plants might be improved by cultivation, 

or could serve as stock on which to graft other species, or be 

used for breeding purposes. 

In making a list of edible plants, the species included will 

depend to a considerable extent on personal judgment. Many 
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people may consider some of those treated in the present list 

as worthless, and some common species which are omitted as 

good. A list which included all the species that could be eaten 

would be very much longer than the present one. Many of the 

fruits are so small, so lacking in flavor, or of such poor flavor, 

that they are practically never eaten, even by people in the 

woods. It has not been considered worth while to include such 

species. The number of species which are considered as edible 

will depend to a considerable extent on the density of the popu- 

lation and the amount of food available. Where the population 

is dense and food is scarce, many inferior food plants are eaten. 

The lists of edible plants from neighboring and more densely 

populated countries include many which in the Philippines are 

not considered as edible. 

The present list of wild Philippine food plants, although prob- 

ably very far from complete, is much more nearly so than any 

previous one. It is believed that it contains the better-known 

species, and it is hoped that it may serve as a beginning on 

which to build up a better list. 



DESCRIPTIONS OF SPECIES 

Family POLYPODIACEAE 

Genus ATHYRIUM 

ATHYRIUM ESCULENTUM Copel. (Figs. 2, 3). PAKO. 

The young fronds of this fern are eaten in all parts of the 

Islands, either fresh as a salad or cooked as a green vegetable. 

In many Philippine towns pako can always be found in the 

market. 

Athyrium esculentum has twice or thrice pinnate fronds, which 

are 50 to 80 centimeters long, and about half as wide as long. 

This species is widely distributed in the Archipelago and is a 

characteristic plant on gravel bars and banks of swift streams. 

Family OPHIOGLOSSACEAE 

Genus HELMINTHOSTACHYS 

HELMINTHOSTACHYS ZEYLANICA (L.) Hook. TUKop. 

Local names: Tumatanud (Samar); kaliti (Bataan); tukod (Pangasi- 

nan); tukod-banuwa (Rizal); tungkut-langit (Pampanga). 

The young fronds of this fern are eaten raw as a salad or 

cooked as a vegetable. 

Helminthostachys zeylanica is an herb with leaves which grow 

singly from an underground rhizome. The leafstalk is up to 

30 centimeters in length and bears at the apex a three-parted, 

sterile frond. The fertile part is spike-like and arises from 

the stalk. 
This species is locally abundant in thickets at low altitudes. 

It is rather extensively used for food. 

Family CYCADACEAE 

Genus CYCAS 

CYCAS RUMPHII Mig. (Figs. 4, 5). PITOGO. 

Local names: Bait (Tawi-Tawi) ; bayit (Basilan) ; oliva (Zambales, Ba- 

taan, Laguna, Tayabas, Cavite, Camarines, Mindoro); olivo (Cagayan) ; 

patigo (Batangas); pitégo (Tayabas, Negros Occidental); sawang (Ca- 

gayan). 

In times of famine, the ripe seeds of this plant are prepared 

as food in some of the isolated parts of the Philippines, 
169645 16 241 
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244 WILD FOOD PLANTS OF THE PHILIPPINES 

such as the Batanes Islands. In Guam, according to Safford,* 

Cycas seeds are a staple article of food in times when better 

foods are scarce. As the untreated seeds are poisonous, it is 

first necessary to eliminate the poisonous principle. In order 

to do this, the ripe seeds are crushed and the resulting product 

soaked in water which must be changed several times. The 

product is then dried, and the flour-like substance cooked in the 

form of small cakes or as porridge. Bacon + found the starch 

content of mature seeds to be 31.2 per cent. In India a kind of 

sago = is prepared from the starch stored up in the trunk, but 

there in no evidence to show that this product is known in the 

Philippines. However, the yield of starch is small, as a trunk 

4 feet in length produced only five pounds. 

In some parts of the Philippines, the young leaves, when 

about 30 or 40 centimeters long and still rolled up, are cooked 

and eaten as a vegetable. 

The leaves are also used extensively in religious ceremonies. 

Cycas circinalis has a stout stem which reaches a height of 

12 meters and a diameter of 50 centimeters, although it is usually 

much smaller than this. The leaves are produced in a cluster 

at the top of the trunk, are pinnate, and from 0.5 to 1.5 meters 

long. 

This species is widely distributed in the Philippines, but is 

nowhere abundant except in smail areas. It is of local occurrence 

and is generally found near the seashore. It is decidedly orna- 

mental, and in Manila is planted to a considerable extent for 

decorative purposes. 

Family GNETACEAE 

Genus GNETUM 

GNETUM GNEMON L. BAGo. 

A description of this species and its local names are given in 

the section on fibers. 

The fruit is eaten either boiled or roasted, while the young 

leaves are frequently used as a vegetable. This species is com- 

monly cultivated in some of the towns of Batangas Province, 

Luzon, for its edible leaves and fruit. 

* Safford, W. E., The useful plants of the Island of Guam. Contributions 

from the United States National Herbarium. Volume IX (1905). 

+ Bacon, R. F., Starch production in the Philippine Islands. Philippine 

Journal of Science, Volume 3 (1908), page 96. 

~ Cycad sago. Tropical Agriculturist, Volume 26 (1906), page 386. 
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2A6 WILD FOOD PLANTS OF THE PHILIPPINES 

The bark yields a stout bast: fiber. 

The fruit of Gnetum gnemon is red, ovoid or ellipsoid, pointed, 

variable in size, but usually not exceeding 2.5 centimeters in 

length. 

According to Heyne,* the young leaves, flowers, and fruits are 

favorites for stews. He says that in Java the ripe fruits are 

roasted and pounded while hot into thin, round cakes which are 

cooked in boiling oil, when they puff up into a porous, crisp cake 

called krupuk. 

GNETUM INDICUM (Lour.) Merr. (Fig. 6). 

A description of this species and its local names are given in 

the section on fibers. 

The kernels of the fruit are eaten either boiled or roasted. 

When freshly cut the stems yield a good quality of drinking 

water; and the plant is commonly utilized for this purpose by 

people in the forest, when other drinking water is not available. 

The bast is very tough and is used in making cordage. 

Family ALISMACEAE 

Genus SAGITTARIA 

SAGITTARIA SAGITTIFOLIA L. 

Local names: Gauai-gduai (Samar); tikog (Camarines). 

This plant produces edible tubers. 

Sagittaria sagittifolia is a coarse herb with arrow-shaped 

leaves. The flowers are white with a yellow center. 

This species is distributed in swamps and muddy places from 

Luzon to Mindanao. 

Family HYDROCHARITACEAE 

Genus ENHALUS 

ENHALUS ACOROIDES Steud. LAMON. 

Local names: Lamon (Tagalog, Bikol) ; mariu-bariu (Bikol) ; pallaipat- 
baibai (Union). 

In some parts of the Malayan region the seeds of this plant 

are eaten either raw or cooked, but this use is not recorded from 

the Philippines. The fruits are about the size of a large walnut 

and contain eight or nine green seeds. 

Enhalus acoroides has ribbon-like leaves which rise from the 

base of the plant. The flowers are borne singly on long, rather 

slender stalks. 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 1, 

page 20. 
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FIGURE 6. GNETUM INDICUM. x3. 
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This plant grows submerged in salt water, and in some parts 

of the Philippines is abundant in the shallow waters of sheltered 

bays. It is distributed from Luzon to Mindanao. 

Genus OTTELIA 

OTTELIA ALISMOIDES Pers. KALABOA. 

Local names: Espdda (Spanish-Filipino) ; kalaboa or kalabua (Bulacan, 

Rizal); lantén-sdpa (Bataan); lanting (Camarines); tarabang (Ilocos 

Norte). 

Filipino children eat the fruit of this plant, and in some parts 

of the Archipelago the petioles and leaves are used as a vege- 

table. 

Ottelia alismoides is an herb growing in fresh water. The 

leaves are extremely variable and have short or long petioles 

according to the depth of the water. The blades of the sub- 

merged leaves are often narrow; of the floating ones, ovate 

or somewhat rounded, with a rounded or heart-shaped base. 

They are 5 to 20 centimeters long and wide. The flowers are 

white and about 2 centimeters in length, the fruit oblong and 

from 2.5 to 4 centimeters long. 

This species is distributed throughout the Philippines in 

shallow lakes and slowly running streams. 

Genus VALLISNERIA 

VALLISNERIA GIGANTEA Graebn. SABUTAN-BUAIA. 

Local names: Bal-liba (Pangasinan) ; sabutan-budia (Rizal). 

The younger leaves of this species are cooked and eaten as 

a vegetable. 

Vallisneria gigantea grows submerged in fresh water and is 

characterized by long, ribbon-like leaves. The length of the 

leaves varies from a few centimeters to 2 meters or more, accord- 

ing to the depth of the water. They are thin and 1 centimeter 

or less in width. 

This species is common and widely distributed throughout 

the Philippines in shallow lakes and slowly running streams. 

Family GRAMINEAE 

The young shoots of many of the bamboos are cooked and eaten 
as a vegetable. The bamboos are discussed in a separate sec- 
tion. 

Genus COIX 

COIX LACHRYMA-JOBI L. var. MA-YUEN (Roman.) Staff. ILAs. 
This variety of Coix lachryma-jobi is characterized by the 

covering around the seed being thin and rather soft in texture. 
It is cultivated to a very limited extent in the Philippines where, 
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as in India, the cultivation appears to be confined to the hill 

people. The seeds are prepared in various ways, and used for 

food and in the manufacture of fermented drinks. Blanco 

(1837) states that the Chinese gathered the fruits in large 

quantities in the provinces of Laguna and Pangasinan, and 

prepared from them a kind of flour which was reputed to be ex- 
cellent for people in delicate health. The cultivation of this 

plant offers promising possibilities. 

Genus PANICUM 

PANICUM PALMAEFOLIUM Koen. (Fig. 7). AGuSAHIS. 

Local names: Agusdis, agusdhis or hagusdhis (Camarines); yas (Ben- 

guet). 

During times of scarcity the grains of this grass are used 

in Camarines and by the Ilokos as a substitute for rice. The 

grain is harvested and then roasted in a large pot. After roast- 

ing it is husked by pounding. The glumes are then removed 

and the seeds are cooked with sugar. 

Panicum palmaefolium is a grass 1 to 3 meters in height. 

The leaves are 2 to 8 centimeters in width and longitudinally 

folded. The seeds are about 3 millimeters long and are borne 

in large numbers on terminal shoots. 

This species is common and widely distributed from Luzon 

to Mindanao. 

Family CYPERACEAE 

Genus ELEOCHARIS 

ELEOCHARIS DULCIS (Burm. f.) Trin. (Fig. 8). APULID. 

Local name: Apilid (Tagalog, Bikol). 

The tubers of this species are dark colored, 2 to 2.5 centimeters 

in diameter, and are boiled and eaten as a vegetable. They are 

sold in large numbers in the Manila markets during the months 

of October to December. 

Eleocharis dulcis is a tufted sedge with round, green stems, 

the bases of which are usually pale and covered with dry, brown 

sheaths. The stems are about a meter in height, about a centi- 

meter in diameter, and are bluntly terminated by an erect 

spike, which is 2 to 3 centimeters in length. The bracts of the 

spike are rounded, smooth, and overlapping. 

This species is of local occurrence in the Philippines and is 

found in open, wet places and in shallow water. 

Family PALMAE 

The palms are discussed in a sparate section. 

The young seeds of Nipa, Corypha elata (buri), and Arenga 

pinnata (sugar palm) are employed as food, chiefly in the form 
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of sweetmeats. The stems of some species of Calamus have a 

swollen, basal portion containing starch. This is eaten by woods- 

men. The bud (locally called Gbud) of most palms is edible. 

In the Philippines the buds of the following are known to be 

used for foods: Areca catechu (betel nut), Arenga ambong, 

Arenga pinnata (sugar palm), some species of Calamus (rat- 

tans), Cocos nucifera (coconut), Corypha elata (buri), Heter- 

ospathe elata, and probably all other species of Heterospathe, 

Metroxylon sagu (sago palm), the different species of Livistona 

(anahau), and Oncosperma (anibong). The buds of many 

other palms are certainly edible. The most valuable palm from 

the standpoint of food is the coconut (Cocos nucifera). 

Alcoholic drinks are manufactured from the sap of Nipa fru- 

ticans, Cocos nucifera, Corypha elata, Arenga tremula, and Me- 

troxylon sagu, while an inferior product is made from Areca 

caliso and some species of Caryota. 

Vinegar is produced from the sap of Nipa fruticans, Arenga 

pinnata, Cocos nucifera, and Corypha elata. 

Starch is obtained from the stems of Corypha elata, Arenga 

pinnata, and Metroxylon rumphii, and sometimes from species 

of Caryota. 

Sugar is produced from the sap of Arenga pinnata and Cory- 

pha elata. The Nipa palm is a very promising commercial 

source of sugar, while the juice of Corypha, used in connection 

with that of sugar cane, might also be a commercial possibility. 

Syrup is manufactured from the sap of Corypha elata. 

Some of the species of Calamus (rattan) contain water uti- 

lized for drinking purposes. 

The nut of Areca catechu, sprinkled with lime and wrapped 

with the leaf of Piper betle (ikmo), is called buyo and is used 

for chewing. Various other palm nuts are sometimes substi- 

tuted for those of Areca catechu. These include Adonidia mer- 

rill, Areca caliso, Areca ipot, Heterospathe elata, Oncosperma 

and Pinanga. 

Family ARACEAE 

Genus ACORUS 

ACORUS CALAMUS L. LUBIGAN. 

A description of this species and its local names are given in 

the section on resins, gums, and oils. 

This species is used as a condiment. 
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Genus ALOCASIA 

ALOCASIA MACRORRHIZA (L.) Schott. Bia. 

Local names: Badidng (Occidental Negros, Cuyos); bagidng (Bisaya) ; 

biga or bigd (Bulacan, Pangasinan, Pampanga, Manila, Laguna, Cama- 

rines, Samar, Leyte, Mindoro, Romblon, Oriental and Occidental Negros, 

Capiz, lloilo); biga-biga (Manila); bira (Ilocos Norte, Cagayan, Panga- 

sinan); gdbi (Manila, Camarines, Cavite, Tayabas, Batangas); galiang 

(Bisaya); ganduis (Pampanga); malabiga (Bataan); palaudn (Occidental 

Negros); ragidng (Bisaya); sinin-aba (Ilocos Norte); taliang (Bisaya). 

The stems and corms of this plant are utilized to some extent 

in the Philippines as food. They contain numerous, needle-like 

crystals, which are destroyed by roasting or boiling. However, 

they are little used as food, except when better kinds are scarce. 

The food value is due to the starch content, which is apparently 

small. Quisumbing,* who studied the corms of a two-year old 

plant, reported that the percentage of starch when the stems 

were fresh was 2.75, and when dry 18.80. 

The leaves and petioles of this plant also contain minute, 

stinging crystals. As the plant is common in towns, being fre- 

quently planted for ornamental purposes, children sometimes 

take portions of the leaves or petioles into their mouths with 

rather painful results. The remedy indicated in such cases is 

vinegar or lemon juice. 

Alocasia macrorrhiza has large, arrow-shaped leaves and a 

rather large trunk. It is exceedingly variable in size, depend- 

ing on its habitat and the age of the plant. 

This species is widely distributed in the Philippines. It 

occurs in open, wet lands, along streams, and in some types of 

humid forests. 
Genus AMORPHOPHALLUS 

AMORPHOPHALLUS CAMPANULATUS (Roxb.) Blume. (Figs. 9, 10). 

PUNGAPUNG. 

Local names: Anto, oroi, pamengkilon (Bisaya); bagang (Cagayan) ; 

bagong (Camarines, Jolo); pungdpung, adpong, tukud-langit (Tagalog) ; 

tige nga nagmanto (Pangasinan); tékod-banua (Pampanga). 

The petioles of this plant are frequently boiled for feeding 

hogs. The corms, cut into slices and boiled, are also used for hog 

food. The leaves and corms contain very numerous, stinging 

crystals, which are destroyed by boiling. In some districts, 

* Quisumbing, F. A., The cultivated root-producing aroids. Philippine 

Agriculturist and Forester, Volume 3 (1914), pages 85 to 98. 
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in times of scarcity, this plant is utilized to a slight extent as 

human food. 

The petioles of Amorphopallus campanulatus are rough and 

mottled. The blades are divided into numerous lobes. The 

“flower” is dull purple and up to 30 centimeters in diameter. 

It emits a very offensive odor, similar to that of putrid meat. 

This odor attracts flies, which pollinate the plant. 

This species is widely distributed at low and medium altitudes 

in the settled areas of the Philippines. 

Genus CYRTOSPERMA 

CYRTOSPERMA MERKUSII Schott. PALAUAN. 

Local name: Palauan (Bisaya); galidng (Bikol). 

The large, starchy rootstocks are eaten when food is scarce, 

and in some regions are a staple vegetable. 

Cyrtosperma merkusii is an herbaceous plant with very large 

leaves and large, purplish “flowers”. The petioles are up to 

2.5 meters in length and 10 centimeters in diameter. The leaves 

are up to 1.5 meters in length. 

This species is found in the central and southern Philippines, 

in wet ravines. It is also grown to a limited extent in the Visa- 

yan Islands and is quite commonly cultivated in Camarines. 

Genus PISTIA 

PISTIA STRATIOTES L. K1APo. 

Local names: Alulian (Cagayan) ; dagailé (Agusan) ; darahiro, daraido, 

darairé (Bikol); kaydpo (Bisaya); loloan (Iloko); kidpo (Tagalog). 

This plant is sometimes used for feeding hogs. For this pur- 

pose it is boiled, to destroy the minute, stinging crystals which 

are very abundant in the leaves. It is never cultivated in the 

Philippines. Ridley states that in Singapore it is commonly 

grown in small ponds by the Chinese, who use it for feeding hogs. 

Mercado states that it can be used with soap for removing stains 

from clothing; and that vessels which have contained oil can 

be cleaned and purified by filling them with water and kiapo 

plants, allowing this mixture to remain in the vessel a few days, 

and then scrubbing the interior with the plant. 

Pistia stratiotes occurs in great abundance on the surfaces 

of stagnant water and slowly moving streams. The leaves are 

produced in a rosette, which gives the plant an appearance some- 

thing like that of ordinary lettuce. 

This species is common and widely distributed at low and 

medium altitudes in the Philippines. 
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Genus SPATHIPHYLLUM 

SPATHIPHYLLUM COMMUTATUM Schott. 

Koorders states that in Celebes the young leaves of this plant 

are cooked and eaten as a vegetable. This use is not reported 

from the Philippines. 

Spathiphyllum commutatum is an herb about 1 meter in 

height. It has large leaves and large, white “flowers.” 

Family BROMELIACEAE 

Genus ANANAS 

ANANAS COMOSUS (Linn.) Merr. PINEAPPLE. 

In some parts of the Philippines, particularly in parts of 

Palawan, the pineapple has become thoroughly naturalized. 

Family TACCACEAE 

Genus TACCA 

TACCA PINNATIFIDA Forst. YABYABAN. 

Local name: Yabydban (Manila vicinity). 

This plant has somewhat rounded or oval tubers up to 8 centi- 

meters in diameter, perhaps larger in rich soil. Bacon * found 

that the tubers yielded 22.3 per cent of starch and commented on 

the great ease with which the starch could be obtained in a pure 

state. It is known in commerce as Polynesian or East Indian 

arrowroot starch. The plant is, however, apparently little 

utilized in the Philippines at the present time, and is never 

cultivated. Blanco states that formerly very white Tacca flour 

or starch was brought to Manila in considerable quantity, and 

formed an agreeable food when eaten with sugar and that, mixed 

with white flour, it was used in making bread. In preparing 

the flour, the Filipinos rub the tubers under water with a rough 

stone, allow the starch to settle, pour out the water, and then 

dry the product. The starch must be washed several times 

to eliminate the bitter principle found in the fresh tubers. In 

some parts of Polynesia, India, and in parts of tropical Africa, 

Tacca pinnatifida is an important food plant and considerable 

attention is given to its culture. 

Tacca pinnatifida is a large, coarse herb. The petioles are 

1.5 to 2 centimeters in diameter and often nearly a meter in 

length. The leaves are 1 to 1.5 meters in diameter and divided 

* Bacon, R. F., Starch production of the Philippine Islands. Philippine 

Journal of Science, Volume 3 (1908), page 96. 
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into three parts, which are again divided. The flowers are 

green and purplish. The fruit is ellipsoid or ovoid, smooth, 

yellowish, six-ribbed, and 3 to 4 millimeters in length. 

This species is widely distributed near the seashore in the 

Philippines. 

Family DIOSCOREACEAE 

Genus DIOSCOREA 

DIOSCOREA DIVARICATA Blanco. Kir61. 
Local names: Buloi (Bataan); duyan (Pangasinan); kirdéi (Tagalog) ; 

ubog (Rizal). 

The underground tubers are fleshy, slender, and attain a 

length of over 2 meters. They are of a fair quality either baked 

or boiled. 

Dioscorea divaricata is a vine with slender stems armed 

with scattered, short spines. The leaves are somewhat spear- 

shaped and usually 10 to 18 centimeters in length. The flowers 

are very small, yellowish green, and are borne on axillary in- 

florescences. The fruit is divided into three narrow, semi-cir- 

cular lobes, which are about 2 centimeters wide and long, and 

contain flat, winged seeds. 

This species has been reported from Pangasinan, Bataan, 

Rizal, and Laguna. It is not cultivated. 

DIOSCOREA ESCULENTA (Lour.) Burkill. YAM or TUNGO. 

Local names: Anég (Cagayan); boga (Union) ; kamiging (Camarines) ; 
tugi (Tayabas) ; tovg6é or turgo (Bulacan, Manila, Rizal). 

The tubers of this species are prepared like potatoes. There 

are apparently several varieties, and the best of them are consid- 

ered excellent. 

Dioscorea esculenta is a thorny, climbing vine. The leaves 

are somewhat kidney-shaped at the base, pointed at the tip, and 

somewhat hairy, the young ones densely so beneath. The roots 

are protected by thorny, subterranean branches. The flowers 

are green, about 4 millimeters in diameter, and are borne on 

long, slender spikes, which usually occur singly in the axils of 

the leaves. 

This species is generally distributed throughout Luzon and is 

found in the Batanes Islands. It is also cultivated to some ex- 

tent, and the yield of tubers is said to be very satisfactory. 

DIOSCOREA HISPIDA Dennst. Nami. 

Local names: Kalit, kulét, korét (Zambales) ; kardte (Zamboanga) ; ka- 

yos (Tayabas); korét (Samar, Leyte); nami (Mindoro, Rizal) ; namo 

(Camarines). 

169645 17 
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The tubers are poisonous, but are rendered edible by being 

sliced and kept in running water from 36 to 48 hours. 

Dioscorea hispida is a climbing vine and is characterized by 

compound leaves with three very large leaflets. The young 
stems, petioles, and leaflets are hairy. The flowers are small, 

pale yellow, and are borne on compound inflorescences, which 

are usually large. The fruits are about 5 centimeters long and 

divided into three thin lobes, which are more than twice as long 

as wide. 
This species is distributed from the Mountain Province of 

Luzon to Basilan. It is common in the central provinces of 

Luzon and also in the northern part of Mindanao. It is rarely 

cultivated. 

DIOSCOREA LUZONENSIS Schauer. PAKIT. 

Local names: Aribu-bu, kamdngég (Union) ; kirini, mayatbang (Rizal) ; 

paket or pakit (Laguna); ubag (Bulacan). 

The long, slender, underground tubers are collected and pre- 

pared in the same manner as potatoes. 

Dioscorea luzonensis is a twining vine with somewhat arrow- 

shaped leaves. The flowers are small, and occur on spikes which 

grow in clusters from the axils of the leaves. The fruits are 

divided into three thin, somewhat semi-circular lobes, and con- 

tain thin, winged seeds. 

This species has been reported only from the island of Luzon 

and is found in the following provinces: Ilocos Norte, Bontoc, 

Lepanto, Union, Bulacan, Zambales, Rizal, Laguna, and Ba- 

tangas. It is not cultivated. 

DIOSCOREA PENTAPHYLLA L. LIMA-LIMA. 

Local name: Lima-limd (Rizal, Manila vicinity); sapang (Bisaya). 

The large, starchy tubers are eaten like potatoes. 

Dioscorea pentaphylla is a vine growing from stout, under- 

ground tubers. The stems bear scattered, small spines. Small 

tubers are found in the axils of the leaves, which are compound, 

with usually five to seven leaflets. These are pointed at the tip, 

smooth or nearly so, and 8 to 15 centimeters long. The flowers 

are small, yellowish white, somewhat fragrant, and borne in 

large numbers on compound, axillary inflorescences. 

This species is common and widely distributed in the Philip- 

pines, but is not extensively cultivated. 
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Family MUSACEAE 

Genus MUSA 

MUSA spp. WILD BANANA. 

A number of wild bananas are eaten in the Philippines. The 

fruits are, however, full of seeds and much inferior to the cul- 

tivated varieties. The flowering bud of some varieties is also 

used as a vegetable. 

Family ZINGIBERACEAE 

Genus ALPINIA 

ALPINIA PYRAMIDATA Bl. LANGKAUAS. 

Local names: Langkauds (Rizal, Camarines); langkuds (Bisaya, Ma- 

nobo, Banuaon, Mangguangan); pal-la (Mandaya, Lanao). 

The root is used as a condiment. Its flavor is similar to 

ginger, but much less pungent. It is also cooked with the sap 

of sugar cane or with honey and water to produce an intoxicat- 

ing beverage. 

Alpinia pyramidata is a coarse herb. The leaves are about 

45 centimeters long, 8 centimeters wide, pointed at both ends, 

the upper surface smooth, and the lower hairy. The flowers are 

white, about 3 centimeters long, and borne on rather large, com- 

pound inflorescences. 

This species is distributed from central Luzon to southern 

Mindanao, and is occasionally cultivated on a very small scale. 

Genus CURCUMA 
CURCUMA LONGA L. DILAu. 

A description of this species and its local names are given in 

the section on resins, gums, and oils. 

The roots are commonly sold in the Manila markets, and are 

used as a condiment and for coloring food and other materials. 

The root of Curcuma longa is a stimulative aromatic, bearing 

some resemblance to ginger in its operation. In India it is 

much employed as an ingredient of curry powder. 

According to Heyne,* in Java a flour is made from this plant 

in the same way as from cassava and arrowroot. It is used for 

all kinds of dainties. 

Genus VANOVERBERGHIA 

VANOVERBERGHIA SEPULCHREI Merr. 

The fruit is sub-ellipsoid, 2 to 2.5 centimeters long, and edible. 

It contains numerous seeds, which are about 3 millimeters long. 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 1, 

page 209. 
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Vanoverberghia sepulchrei is an erect, coarse, smooth plant 

reaching a height of 4 meters. It has a strong anise-like odor. 

The rhizome is 5 centimeters in diameter, with a red exterior. 

The stems are up to 5 centimeters in diameter. The leaves are 

alternate and two-ranked. The lower are rather short, and 

increase in length toward the tip of the stem. The upper leaves 

are up to 40 centimeters in length and 10 centimeters in width. 

The inflorescence is terminal, with a flower-bearing portion up 

to 20 centimeters in iength. The flowers are very numerous, 

about 4.5 centimeters long, pink outside and white: within. 

This species has been reported only from Bontoc and Capiz. 

Family PIPERACEAE 

Genus PIPER 

The leaves of several species of Piper are used as substitutes 

for those of Piper betle for chewing with the seeds of Areca 

catechu. 

PIPER UMBELLATUM var. SUBPELTATUM C.DC. KUBAMBA. 

Local names: Bal-lai (Bontoc) ; kamadmba (Tayabas); kubdmba (Bula- 

ean, Rizal, Laguna, Capiz); kwyo (Davao); pugapong (Bukidnon). 

The young leaves and spikes are boiled as a condiment with 

fish. 
Piper umbellatum is a vine with large, alternate, thin, heart- 

shaped leaves. The flowers are very small, and are densely 

crowded on spikes which are about 10 centimeters in length. 

This species is distributed from northern Luzon to the south- 

ern part of the Sulu Archipelago. 

Family FAGACEAE 

Genus CASTANOPSIS 

CASTANOPSIS PHILIPPENSIS Vid. (Fig. 11). 
Local names: Bating, bayuktuan (Rizal); talakdtak (Camarines) ; uld- 

yan (Samar). 

The fruit grows on spikes, and contains an edible, oblong nut 

up to 3.5 centimeters in length. The flavor resembles that of 

a chestnut. 

Castanopsis philippensis is a tree which is usually 15 to 25 

meters in height and reaches a diameter of 50 centimeters. 

The leaves are alternate, smooth, pointed at both ends, and from 

4 to 15 centimeters long. 

This species has been reported from Rizal, Camarines, Min- 

doro, Samar, and Leyte. It is apparently not abundant. 
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Xa. FIGURE 11. CASTANOPSIS PHILIPPENSIS. 



262 WILD FOOD PLANTS OF THE PHILIPPINES 

There are several other species of this genus having edible 

nuts, but they are of little importance as a source of food. 

Family MORACEAE 

Genus ALLAEANTHUS 

ALLAEANTHUS GLABER Warb. (Fig. 12). MALAMBINGAN. 

A description of this species and its local names are given in 

the section on fibers. 

The young leaves and flowers are cooked and used for food. 

ALLAEANTHUS LUZONICUS F. Vill. HIMBABA-O. 

Local names: Anabé (Masbate); babdyan (Zambales, Bataan); bagli 

(Moro); buagon (Union); himbaba-6 (Pampanga, Rizal, Bataan, Manila, 

Cavite, Batangas); lanéte (Laguna, Tayabas). 

The flowers and leaves when cooked are eaten as a vegetable. 

Allaeanthus luzonicus is a tree reaching a height of 15 meters 

and a diameter of 30 centimeters. The leaves are alternate, 

pointed at the tip, and rounded at the base. The lower sur- 

face is very hairy. The flowers are very small, and are borne on 

very long, slender, spike-like, flowering branches. 

Genus ARTOCARPUS 

ARTOCARPUS COMMUNIS Forst. (Figs. 18, 14). BREADFRUIT or Ka- 

MANSI. 

A description of this species and its local names are given 

in the section on fibers. 

This species has a large, ellipsoid fruit up to 20 centimeters 

in diameter, which contains ovoid or somewhat rounded seeds 

that are about 2.5 centimeters in diameter and edible. 

Artocarpus communis is distributed throughout the Philip- 

pines, both cultivated and wild. There is a cultivated, seed- 

less variety called rimas. The wild kind, known as antipélo, is 

inferior to the large seeded variety known as ugutb or kamansi. 

ARTOCARPUS ELASTICA Reinw. GuM{HAN. 

A description and figure of this species and its local names 

are given in the section on fibers. 

The fruit contains a sweet, edible pulp of fair or good quality, 

embedded in which are numerous seeds which are roasted and 

eaten like peanuts. 

ARTOCARPUS INTEGRA (Thunb.) Merr. (Figs. 15, 16). NANGKA. 

A description of this species and its local names are given 

in the section on fibers. 

The fruit is green, oblong, fleshy, and 25 to 60 centimeters in 

length. It is the largest known tree-fruit in the world, some- 
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FIGURE 12. ALLAEANTHUS GLABER (MALAMBINGAN). X32. 
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FIGURE 13. ARTOCARPUS COMMUNIS (BREADFRUIT OR KAMANSI). 
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10 cm. 

FIGURE 14. ARTOCARPUS COMMUNIS (BREADFRUIT OR KAMANSI). 

10 cm. 

FIGURE 15. ARTOCARPUS INTEGRA (NANGKA). 
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times exceeding-35 kilos in weight. The flesh is rich yellow in 

color, sweet, and very aromatic. It makes good preserves and 

other sweets. 

ARTOCARPUS ODORATISSIMA Blanco. (Fig. 17). MARANG. 

Local names: Mdrang (Basilan, Davao, Zamboanga); oldi (Mindoro). 

The fruit of this species is very large; the flesh white, sweet, 

very rich, juicy, and aromatic. 

Artocarpus odoratissima is a tree reaching a height of 12 to 

25 meters and a diameter of 40 centimeters. The leaves are 

very rough, large, and entire or lobed. 

This species has been reported only from Mindoro, Mindanao, 

and Basilan; but it is apparently fairly common in Mindoro, 

Cotabato, Lanao, Davao, Zamboanga, and Basilan. 

Genus CONOCEPHALUS 

CONOCEPHALUS VIOLACEUS (Blanco) Merr. HANOPOL. 

Local names: Andpol (Albay); anupol (Tayabas); bagauak, handpol 

(Rizal, Laguna, Camarines, Polillo) ; kanzpul (Tayabas) ; tagimi (Basilan). 

When this vine is cut, water exudes in such copious quanti- 

ties that it is used for drinking purposes and for cooking rice. 

Conocephalus violaceus is a large vine with alternate leaves, 

which are pointed at the tip and usually rounded at the base. 

They are about 12 to 15 centimeters wide and 15 to 20 centi- 

meters in length. The flowers are purple or white, and are 

borne in dense heads. 
Genus FICUS 

FICUS ULMIFOLIA Lam. (Fig. 18). Isfs. 

Local names: Apas, kuplas (Benguet); apulds (Bontoc); asis (Nueva 

Ecija, Batangas) ; hagupit (Laguna) ; isis (Bataan, Laguna) ; kikkig (Ca- 

gayan); pakiling (Pampanga); upling-gibat (Polillo); upplds (Benguet, 

Union, Babuyanes) ; tabu (Mindoro); yayasi (Batanes Islands). 

The fruits are edible and have a good flavor, especially when 

eaten with sugar and cream. They are soft and fleshy when 

mature, orange red to purple, somewhat rounded, and about 
i.5 centimeters long. 

The leaves of this species are very hard and rough, and are 

used for cleaning cooking utensils and scouring hardwood floors, 

stairs, windowsills, etc.; and also in place of sandpaper for 

polishing wood, when sandpaper is not available. 

Ficus ulmifolia is a shrub or small tree from 3 to 5 meters 

in height. The leaves are alternate, variable in shape, subentire, 

undulately lobed or coarsely toothed, sometimes deeply or nar- 

rowly lobed. The base is rounded and three-nerved. The 
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leaves are 9 to 17 centimeters long, and 4 to 8 centimeters wide. 

The fruits are axillary and solitary or in pairs. 

This species is common in thickets and open places through- 

out the Philippines. 

Genus GYMNARTOCARPUS 

GYMNARTOCARPUS WOODI! Merr. (Fig. 19). MALANANGKA. 

Local names: Anubing-kadids, anubing na nangka (Laguna); bayukeo 

(Camarines) ; biga (Samar); buratu (Cagayan); malabokbok (Zambales) ; 

malanangkéd (Bataan, Laguna); pangi (Zambales); sulipa (Bataan); ta- 

bult (Camarines). 

The fruit of this species is somewhat rounded, 6 to 9 centi- 

meters in diameter, and contains 6 to 12 chestnut-like seeds, 

2 or 3 centimeters long. The seeds are eaten either roasted or 

boiled. 

Gymnartocarpus woodii is a tree reaching a height of about 

20 meters and a diameter of about 40 centimeters. The leaves 

are alternate, oblong, pointed at the tip, rounded or pointed 

at the base, 8 to 15 centimeters long, and 5 to 7 centimeters wide. 

The fruit, when dry, is irregularly and obscurely lobed. 

This species occurs in central and southern Luzon, Mindoro, 

Samar, and Leyte. 

Family URTICACEAE 

Genus ELATOSTEMA 
ELATOSTEMA Spp. 

Some of the more fleshy members of this genus are cooked 

and eaten as greens. 

Elatostema is a genus of small herbaceous plants which usually 

have soft, somewhat fleshy leaves. The leaves are three-nerved, 

alternate or with a minute leaf opposite each normal one. They 

occur on the stem in two rows and are almost or entirely without 

individual stems. The flowers are very small, and are crowded 
in dense, axillary heads. 

Species of Hlatostema are very common in moist forests 
throughout the Archipelago. 

Family OLACACEAE 

Genus ANACOLOSA 

ANACOLOSA LUZONIENSIS Merr. (Figs. 20-22). GAL. 

Local names: Alluloi, malabignai (Bataan); galéd (Cavite); castanas 

(Span. in Mindoro) ; matobaté (Masbate) ; yu-pa (Nueva Vizcaya). 

This plant produces a nut which is of good quality and flavor. 
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FIGURE 19. GYMNARTOCARPUS WOODII (MALANANGKA). X32. 
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FIGURE 20. ANACOLOSA LUZONIENSIS (GALO). X3. 
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Anacolosa luzoniensis is a tree reaching a height of 15 meters 

or more, and a diameter of 50 centimeters. The leaves are alter- 

nate, and somewhat pointed at. both ends. The flowers are 

small, yellow, and occur in small clusters. 

This species has been reported only from Cagayan, Benguet, 

Nueva Vizcaya, Bataan, Cavite, Batangas, Mindoro, and Mas- 

bate. It is apparently rare and is never cultivated. 

Genus XIMENIA 

X!IMENIA AMERICANA L. (Fig. 23). 

Local names: Bo-o (Samal Island); pangungan (Basilan Island). 

The fruits of this species taste like sour apples, and are eaten 

either fresh or pickled. The nuts are purgative. According to 

Heyne,* when cooked and powdered they are mixed with sago 

to make bread. The fruits are yellow, egg-shaped, and about 2 

centimeters in diameter. 

Ximenia americana is a spiny shrub about 3 meters in height. 

The leaves are alternate, elliptical, and about 5 centimeters 

in length. The flowers are less than a centimeter long, greenish 

white, and fragrant. 

This species is distributed along the coast Toes ‘Luzon to Min- 

danao and Palawan. 

Family AMARANTHACEAE 

Genus AMARANTHUS 

AMARANTHUS VIRIDIS L. (Fig. 24). os KutLitis. 

Local names: Bauan (Bontoc); kulitis (Tagalog); kadiapa (Agusan) ; 

kalénai (Camguin Island, Iloko, Pangasinan) ; kilitis (Bikol). 

The leaves and young stems are boiled and eaten as a vegetable. 

Amaranthus viridis is an erect, smooth, branched, unarmed 

annual, 30 to 60 centimeters in height. The leaves are broad at 

the base and narrow at the apex, which is usually notched. 

They are from 4 to 10 centimeters in length and have long pet- 

ioles. The inflorescences occur in the axils of the leaves or at 

the ends of branches. The flowers are very small, densely 

crowded, green, and about 1 millimeter long. The seeds are 

small, and brown or black. 

This species is common in open waste places throughout the 

Philippines. 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 2, 

page 92. 
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Family AIZOACEAE 

Genus SESUVIUM 

SESUVIUM PORTULACASTRUM L. DAMPALIT. 

The stems and leaves when boiled are eaten as a vegetable. 

Sesuvium portulacastrum is a fleshy, prostrate, spreading, 

branched herb. The stems root at the nodes, are often reddish, 

20 to 50 centimeters in length, and have short, ascending bran- 

ches. The leaves are narrow, very thick, fleshy, and 2 to 4 

centimeters long. The flowers are small, and pink or red. The 

capsules are about 5 millimeters in length. 

This species grows along the seashore throughout the Phil- 

ippines. 

Family PORTULACACEAE 

Genus PORTULACA 

PORTULACA OLERACEA L. GULASIMAN. 

Local names: Gulasiman, sahikan (Tagalog, Mindoro); olastman 

(Leyte) ; ausiman, gulasiman, ulasiman (Camarines). 

This plant is eaten as a vegetable. It is also used in many 

regions as food for hogs. 

Portulaca oleracea is an annual, prostrate or spreading, 

smooth, branched herb, 10 to 50 centimeters in length. The 

stems are often purplish. The leaves are fleshy, flat, wedge- 

shaped at the base, and 1.5 to 2.5 centimeters long. The flowers 

are yellow and occur in few-flowered heads. 

This species is very common in waste places throughout the 

Philippines. 

Genus TRIANTHEMA 

TRIANTHEMA PORTULACASTRUM L. 

Local name: Ulisiman (Negros Occidental). 

This plant is eaten as a vegetable. 

Trianthema portulacastrum is a prostrate, smooth or slightly 

hairy, succulent, branched herb. The branches are up to 60 

centimeters or more in length. The leaves are opposite, rounded 

at the tip, wedge-shaped at the base, and 1 to 5 centimeters long. 

The flowers are pink and 4 to 5 millimeters in length. The 

capsule is 5 to 6 millimeters long and contains about 10 small 

seeds. 

This species is a common weed in and about towns, especially 

in recently disturbed soil. 
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FIGURE 24. AMARANTHUS VIRIDIS (KULITIS). NATURAL SIZE. 
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Family BASELLACEAE 

Genus BASELLA 

BASELLA RUBRA L. LIBATO. 

Local names: Libdto (Tagalog) ; alogbdti (Bisaya) ; arogbdti (Bikol). 

The leaves of this species make a very good substitute for 

spinach. 

Basella rubra is a juicy, branched, smooth, twining, herba- 

ceous vine which reaches a length of about 10 meters. The stems 

are green or purplish. The leaves are somewhat fleshy, pointed 

at the tip, and 5 to 12 centimeters long. The flowers are pink, 

about 4 millimeters long, and are borne on spikes which grow in 

the axils of the leaves and are 5 to 20 centimeters long. The 

fruit is 5 to 6 millimeters long. 

This species is found throughout the Philippines in waste 

places. 
Family NYMPHAEACEAE 

Genus NELUMBIUM 

NELUMBIUM NELUMBO Druce. BAINO or Lotus. 

Local names: Bdino’ (Tagalog) ; béno’ (Laguna) ; linga-ling (Cagayan) ; 

sana (Cotabato). 

The large seeds are contained in a cone-shaped structure, 

and when nearly mature are eaten either raw or roasted. 

According to Crevost and Lemarié,* in Indo-China, the roots 

of this species are commonly sliced and eaten raw with meats. 

Nelumbium nelumbo is a perennial, aquatic herb with large, 

rounded leaves and large, attractive, pink, red, or white flowers, 

which stand out of the water. 

This species has been reported from Cagayan, Laguna, Albay, 

Camarines, Mindoro, Cotabato, and Davao. It is very common 

in some parts of Laguna de Bay. The flowers are sold in Manila. 

Genus NYMPHAEA 

NYMPHAEA PUBESCENS Willd. PuLAv. 

Local names: Ldauas, pulduw (Laguna). 

The fleshy rhizomes of this plant are eaten as a vegetable. 

The seeds are also used as food. 

Nymphaea pubescens is a perennial, aquatic herb about 1.5 

meters in height. The leaves arise from the base of the plant 

* Cat. Prod. de l’Indo-Chine, page 174. 
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and are very large and prominently toothed. The flowers are 
very large. The petals are white, tinged with pink or yellow. 

This species is widely distributed in the Philippines, being 

very abundant in some lakes. 

Family ANNONACEAE 

Genus CYATHOCALYX 

CYATHOCALYX GLOBOSUS Merr. (Fig. 25). DALINAS. 

Local names: Alinau (Ilocos Norte); baniakdu (Ilocos Sur); bohokan 

(Catanduanes) ; dalinas (Bataan); damarau (Negros) ; ilang-ilang-gubat 

(Tayabas) ; kutipi (Union); lanitan (Bataan, Tayabas); lataudn (Ba- 

taan); malatapdi (Negros); tapilau (Rizal). 

The seeds of this tree are used by the Negritos as a substitute 

for areca nuts for chewing. 

Cyathocalyx globosus is a tree reaching a height of about 30 

meters and a diameter of about 40 centimeters. The fruits are 

somewhat rounded, and about 4 centimeters in length. The 

leaves are smooth, pointed at the apex, and rounded or some- 

what pointed at the base. 
Genus UVARIA 

UVARIA PURPUREA Bl. 

The fruits are aromatic and edible. They are borne in a 

cluster from a disk-shaped structure. 

Uvaria purpurea is a woody vine. The leaves are alternate, 

hairy, pointed at the tip, somewhat rounded at the base, and 12 

to 25 centimeters in length. The flowers are large and red. 

This species is distributed from Luzon to Palawan, but is 

apparently rare. 

UVARIA RUFA Blanco. (Fig. 26). SUSUNG-KALABAU. 

Local names: Al-ldgat (Pangasinan); hinlalagak (Rizal); iniu (Zam- 

bales) ; susung-kalabau (Bataan, Rizal, Batangas); sisung-damilag (Pam- 

panga); susung-kabayo (Marinduque Island). 

The fruit is edible, and has an agreeable flavor. 

Uvaria rufa is a climbing shrub, the younger parts of which 

are densely hairy. The leaves are alternate, hairy, pointed at 

the tip, somewhat heart-shaped at the base, and from 8 to 16 

centimeters in length. The fruits are borne in rounded clusters, 

are oval, hairy, red, and usually about 1.5 to 2 centimeters in 

diameter. The fruit contains two rows of flat, semi-circular 

seeds. 

This species is distributed from central Luzon to southern 

Mindanao. It is cultivated only at the Lamao Experiment 

Station. 
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FIGURE 26. UVARIA RUFA (SUSUNG-KALABAU). 2. 
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UVARIA SORZOGONENSIS Presl. 

Local names: Alla-alldgat, mamogen (Cagayan); balongsdging (Pala- 

wan); baluganos (Negros) ; buldgak (Camarines) ; butoan-puld (Surigao) ; 

hilaldgat-sdging (Rizal); hinalagak-sdging (Laguna, Rizal, Zambales) ; 

malakakdo (Zambales); stisung-kalabau (Bataan, Palawan). 

The fruits are aromatic and edible. They are oval, about 1.5 

centimeters in length, and marked with prominent, transverse 

grooves. ae 

Uvaria sorzogonensis is a large, woody vine with large leaves. 

The flowers are yellow, and about 3 centimeters in diameter. 

The fruits are borne in rounded clusters. 

This species is common and widely distributed from northern 

Luzon to Basilan, but is not cultivated. 

Family LAURACEAE 

Genus CINNAMOMUM 

CINNAMOMUM INERS Reinw. CINNAMON. 

A description and figure of this species and its local names 

are given in the section on resins, gums and oils. 

The bark of this tree is used locally as a substitute for cinna- 

mon, to which it is inferior. 

CINNAMOMUM MINDANAENSE Elm. MINDANAO CINNAMON. 

A description and figure of this species and its local names 

are given in the section on resins, gums and oils. 

The bark is sold in commerce as cinnamon, and is the best 

cinnamon bark produced in the Philippines by a wild species. 

Family CAPPARIDACEAE 

Genus CAPPARIS 
CAPPARIS HORRIDA L. HALUBAGAT-BAGING. 

Local names: Baralauik (Cagayan); dduag (Bataan, Rizal); habdgat- 

badging, halubagat-baging (Rizal); tarabtdb, tarabtdb-udk (Union). 

The fruits are rounded, about 3 centimeters in diameter, with 

an edible pulp which has a poor flavor. 

Capparis horrida is a thorny, woody vine. The leaves are 

alternate, hairy, pointed at the tip, rounded or somewhat pointed 

at the base, and from 6 to 12 centimeters in length. The flowers 

are fairly large, and white turning to pink. 

This species has been reported only from Luzon and neighbor- 

ing islands, and Zamboanga. 

CAPPARIS MICRACANTHA DC. HALUBAGAT-KAHOI. 

Local names: Balituk (Bukidnon) ; baydbas-udk (Bataan) ; dduag, halu- 
bagat-kdhoi (Rizal); halubdgat (Nueva Ecija) ; kasuit (Pampanga) ; ma- 
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FIGURE 27. MORINGA OLEIFERA (MALUNGGAI). X3. 
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laddyap (Tayabas) ; salua-sud, (Laguna); tarabtab (Pangasinan), Ilocos 

Sur, Union); tarabtdb-uak, taraptap (Union) ; tinikan (Bataan). 

The pulp of the fruit of this species is edible. The fruit is 

ovoid or globose, and about 5 centimeters in diameter. 

Capparis micracantha is a vine or a half-erect shrub with 

drooping branches. It is 2 to 4 meters high, with short, sharp, 

nearly straight spines at the bases of the petioles. The leaves 

are alternate, somewhat elliptical in shape, leathery, shiny; 

the apex rounded, slightly pointed or notched; the base usually 

rounded. The flowers occur on the stem above the axils of the 

leaves. The petals are about a centimeter long, and white, the 

lower ones yellowish or reddish. 

This species is common and widely distributed from northern 

Luzon to southern Mindanao. 

Family MORINGACEAE 

Genus MORINGA 

MORINGA OLEIFERA Lam. (Fig. 27). MALUNGGAI. 

A description of this species and its local names are given in 

the section on resins, gums, and oils. 

The root of this species has a taste like that of horse-radish and 

is eaten in India by Europeans as a substitute for horse-radish. 

The wood has a similar taste. 

The leaves and flowers of this tree are cooked and eaten as a 

vegetable. According to Heyne,* the half-ripe fruits are also 

used as a vegetable. 

Family ROSACEAE 

Genus RUBUS 

The species of this genus which are found in the Philippines 

are characterized by the English name raspberry. The fruits 

of some of them are of very good flavor, while others are insipid. 

RUBUS COPELANDII! Merr. 

The berries are nearly 2 centimeters in diameter, orange red, 

fairly juicy, and edible, but not well flavored. 

Rubus copelandii is a scrambling shrub which may exceed 3 

meters in height, but is usually smaller. The leaves and stems 

are armed with very numerous, medium-sized spines. The 

leaves are either simple or compound with 2 to 3 leaflets, which 

have toothed margins and are pointed at the tip and rounded at 
the base. The flowers are white and occur singly or in clusters. 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 2, 

page 187. 
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This species has been reported only from Benguet. It is not 

cultivated. 

RUBUS ELLIPTICUS Sm. TITAU. 

The berries are pale yellow, fleshy, and of fairly good flavor. 

Rubus ellipticus is a scrambling shrub reaching a height of 3 

meters. The stems and petioles are densely covered with long, 

stiff hairs and armed with rather large spines. The leaves are 

usually compound with three leaflets which are somewhat rounded 

or elliptical and frequently flattened at the apex. The lower 

surfaces are velvety. The flowers are white, and borne in large 

clusters. 

This species is reported only from Bontoc and Benguet. It 

is not cultivated. 

RUBUS ELMERI Focke. BuNUT. 

The berry is up to 1.5 centimeters in breadth, orange yellow, 

and well flavored. 
Rubus elmeri is a scrambling shrub reaching a height of about 

2 meters. This species is armed with a few small spines. The 

young stems, flower buds, petioles, and lower surfaces of the 

leaves are velvety. The leaves have toothed margins, are heart- 

shaped, and vary from being entire to three- to five-lobed. The 

flowers are white and are either solitary or borne in clusters. 

This species is reported only from the Mountain Province of 

Luzon, where it is common but not cultivated. 

RUBUS FRAXINIFOLIUS Poir. PALANAU. 

Local names: Barini (Apayao); lagukanata (Lanao); luting, palanau, 

balaungan (Benguet) ; pinit (Bontoc) ; pupugan (Lepanto) ; sampinit (Su- 
rigao); sapinit (Tayabas, Bukidnon); tugas-tugas (Negros). 

The berries are borne in clusters; they are 10 to 15 milli- 

meters in diameter, bright red, fairly juicy, edible, but rather 

tasteless. 

Rubus fraxinifolius is a scrambling shrub reaching a height 

of from 2 to 4 meters. The stems and leaves are armed with 

fair-sized, sharp spines. The leaves are pinnate, with three 

to eleven leaflets, which have toothed margins, are sharply 

pointed at the tip, and usually somewhat oblique at the base. 

The flowers are white, and about 2 centimeters in diameter. 

This species is very common in the mountains from Luzon to 

Mindanao. It is not in cultivation. 

RUBUS MOLUCCANUS L. KINUBOT. 

The berries are about a centimeter in diameter, red, and edible, 

but with an insipid flavor. 
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Rubus moluccanus is a scrambling shrub reaching a height 

of 2to 3 meters. The stems and leaves are armed with medium- 

sized spines. The stems, buds, petioles, and the lower surfaces 

of the leaves are velvety. The upper surfaces of the leaves are 

somewhat hairy. The leaves are rather large, and usually some- 

what three- to five-lobed. The flowers are about 2 centimeters 

in diameter, white, and usually borne in clusters. 

This species is found in the mountains, from Bontoc to the 

southern limits of the Archipelago. It is not cultivated. 

RUBUS NIVEUS Thunb. PILAI. 

The fruits occur in terminal clusters, are about a centimeter 

in diameter, and have a good flavor. 

Rubus niveus is a very spiny, scrambling shrub which may 

reach a height of 3 meters, but is usually less than a meter in 

height. The leaves are compound with five to nine leaflets 

which are usually less than 3 centimeters in length. The mar- 

gins of the leaflets are prominently toothed; the lower surfaces 

have a whitish appearance. 

This species is reported only from Bontoc and Benguet. It is 

not cultivated. 

RUBUS PECTINELLUS Max. (Fig. 28). ATIBULNAK. 

The fruits are 1.5 centimeters in diameter, bright red, juicy, 

subacid, and of good quality and flavor. This is considered to 

be one of the choicest species of the genus in the Philippines. 

Rubus pectinellus is a trailing plant with heart-shaped leaves. 

The stems, leaves, and calyx are armed with small spines. The 

leaves are very rough, hairy, heart-shaped, have toothed mar- 

gins, and are usually from 3 to 6 centimeters in diameter. The 

flowers are white, and upwards of 2 centimeters in diameter. 

This species has been reported only from Abra, Lepanto, Bon- 

toc, Benguet, Laguna, Tayabas and Davao. It is not cultivated. 

RUBUS ROLFEI Vid. 

The berries are yellowish, fleshy, and well flavored. 

Rubus rolfei is a scrambling shrub 2 to 3 meters in height. 

The stems and lower surfaces of the leaves are covered with 

fine, soft hairs, while the stem and the larger veins of the leaves 

are armed with small spines. The leaves are very rough, three- 

to five-lobed, up to 12 centimeters in length, dark green above, 

brownish beneath, and have toothed margins. The flowers are 

white, about 3 centimeters in diameter, and are usually borne 

in groups. 
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NATURAL SIZE. 

FIGURE 28. RUBUS PECTINELLUS (ATIBULNAK). 
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This species is very common in the mountains of Benguet, 

Laguna, and Negros Occidental. It is not cultivated. 

RUBUS ROSAEFOLIUS Sm. Init. 
Local names: Init (Bontoc); lagiauat (Bukidnon); ragini (Albay) ; 

sapinit (Laguna). 

The fruits are red, about 1.5 centimeters in diameter, and oc- 

cur singly or in clusters. They are juicy, but rather insipid. 

According to Heyne* the leaves are somewhat astringent, 

and are eaten both raw and cooked. 

Rubus rosaefolius is a spiny shrub rarely exceeding a meter in 

height. The leaves are pinnate with three to seven leaflets. 

The leaflets are smooth or hairy, have lobed margins, and are 

from 2 to 7 centimeters in length. The flowers are white. 

This plant is common in the mountains of Luzon, the Bisaya 

Islands, and Mindanao. It is not cultivated. 

Family LEGUMINOSAE 

Genus ALBIZZIA 

ALBIZZIA LEBBEKOIDES (DC.) Benth. (Fig. 29). KARISKiIs. 

Local names: Kariskis (Pangasinan, Ilocos Norte, Union, Abra, Zam- 

bales, Nueva Ecija); maganhép sa bikid (Sibuyan); malagdnit (Nueva 

Ecija, Rizal); malaghdnip (Rizal); malaghdnit (Laguna); malasampdlok 

(Bataan). 

The bark is frequently used in the manufacture of a fermented 

drink known as basi. For a discussion of this use, see Maca- 

ranga tanarius. 

Albizzia lebbekoides is a tree reaching a height of about 12 

meters and a diameter of about 30 centimeters. The leaves are 

twice pinnate, with narrow leaflets which are about a centimeter 

in length. The flowers are small, greenish yellow, and occur in 

rounded clusters on compound inflorescences. The fruit is a 

thin pod, about 12 centimeters long and 2 centimeters wide. 

This species is very common and distributed from northern 

Luzon to southern Mindanao. 

Genus BAUHINIA 

BAUHINIA MALABARICA Roxb. (Fig. 30). ALIBANGBANG. 

Local names: Albangbdng (Tarlac); alibang (Rizal); alibangbang 

(Nueva Ecija, Pampanga, Rizal, Cavite, Laguna); kalibambang (Pam- 

panga, Laguna). 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 2, 

page 199. 
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The leaves of this species are sour, and are used considerably 

by the Filipinos for flavoring meats and fish. 

Bauhinia malabarica is a small tree reaching a height of about 

8 to 10 meters. The leaves are alternate, heart-shaped at the 

base, deeply notched at the apex, 5 to 10 centimeters long, and 

usually wider than long. The flowers are white and rather large. 

The pods are long, narrow, and flattened. 

This species is common in open places and second-growth 

forests in the Philippines, and is particularly abundant in the 

early stages of the invasion of grassland by second-growth 

forests. 
Genus LEUCAENA 

LEUCAENA GLAUCA (L.) Benth. (Fig. 31). IPIL-iPIL. 

Local names: Agho (lloilo); ciprés (S. Tayabas); ddtiles or bidtiles 

(Cebu) ; tpil (Rizal, Manila, Cavite, Nueva Ecija, Pampanga, Pangasinan) ; 

ipil-ipil (Laguna); Jerusalém (Batangas); kabahéro or kabaero (Cebu) ; 

kariskis (Ilocos Sur); komkompitis (Ilocos Sur, Pangasinan); _ loiloi 

(Leyte); malaganit (Nueva Ecija); palomaria (Camarines); San Pedro 

(Capiz); Santa Elena (Pangasinan, Launa, Rizal, Batangas, Tayabas). 

In some provinces the seeds of this species are roasted and 

ground, and then used as a substitute for coffee. These seeds 

have been analyzed by Brill.* 

The Bureau of Forestry has found ipil-ipil to be a very valua- 

ble firewood crop, and also exceedingly useful in reforestation 

work. It has been planted with great success in grass areas 

as a nurse crop for forest trees.+ 

Leucaena glauca is a shrub or small tree 2 to 6 meters high. 

The leaves are 15 to 25 centimeters long and compound with 

numerous leaflets which are narrow and 7 to 12 millimeters in 

length. The flowers are white, and occur in dense, solitary, 

rounded heads which are 2 to 5 centimeters in diameter. The 

pods are thin, flat, 12 to 18 centimeters long, 1.4 to 2 centimeters 

wide, and contain from 15 to 25 elliptical, shiny, brown seeds. 

This species is a native of tropical America, but is now found 

throughout the tropics. It is thoroughly naturalized in the Phil- 

ippines and very common and widely distributed. 

* Brill, H. C., Ipil, a coffee substitute: Leucaena glauca (Linnaeus) 

Bentham. Philippine Journal of Science, Volume 11 (1916), pages 101 

to 104. 

+ Matthews, D. M., Ipil-ipil—A firewood and reforestation crop. Bureau 

of Forestry Bulletin No. 13 (1914). 
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FIGURE 30. BAUHINIA MALABARICA (ALIBANGBANG). 4, 
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Genus PACHYRRHIZUS 

PACHYRRHIZUS EROSUS (L.) Urb. SINGKAMAS. 

A description of this species and its local names are given in 

the section on resins, gums, and oils. 

The roots are large, fleshy, and turnip-shaped. They are eaten 

either raw or prepared in a variety of ways. The fruit is some- 

times used as a vegetable. 

Genus PHASEOLUS 

PHASEOLUS LUNATUS L. LIMA BEAN OR PATANI. 

Local names: Bulai patdni (Manila vicinity) ; katakut (Bontoc); parda 

(Ilocos Norte) ; patani (Ilocos Norte, Bontoc, Pampanga, Rizal, Batangas, 

Camarines). 

A form of the ordinary patani or lima bean with dark-colored 

seeds is common in thickets in some parts of the Philippines. 

The seeds are sometimes edible, but may be poisonous, deaths 

having occured from eating them. 

Phaseolus lunatus is a slender, smooth, annual, herbaceous 

vine reaching a length of 4 meters or more. The leaves are 

somewhat rounded at the base and pointed at the tip. The 

flowers are greenish or pale yellow, and borne on long stalks. 

The pods are oblong, somewhat curved, 6 to 12 centimeters long, 

about 2 centimeters wide, and contain 1 to 4 large seeds. 

Genus PITHECOLOBIUM 

PITHECOLOBIUM DULCE (Roxb.) Benth. (Fig. 32). KAMACHILE. 

Local names: Damortis (Bontoc, Union, Pangasinan) ; kamachile (Ma- 

nila, Camarines) ; kamanchile (Nueva Ecija, Bataan, Manila, Tayabas) ; 

komontres (Abra). 

The pods are often twisted spirally, red when ripe, 10 to 18 

centimeters long, and about a centimeter wide. They contain 

six to eight seeds surrounded by whitish, sweet, edible pulp of 

good flavor. 

Large quantities of the bark of this species are gathered for 

tanning purposes. 

Pithecolobium dulce is a tree 5 to 8 meters in height. The 

branches are armed with short, sharp spines found at the bases 

of the leaves. The leaves are twice compound with four leaflets, 

which are 1 to 4 centimeters in length. The flowers are white, 

and in dense heads which are about a centimeter in diameter. 

This species is a native of tropical America, but is now thor- 
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oughly naturalized in the Philippines. It is common and widely 

distributed. 
Genus SESBANIA 

SESBANIA GRANDIFLORA Benth. KaTUORAI. 

A description of this species and its local names are given in 

the section on resins, gums, and oils. 

The flowers are cooked as a vegetable. The young fruits are 

eaten in the same manner as are string beans. 

Genus TAMARINDUS 

TAMARINDUS INDICA L. (Fig. 33). SAMPALOK. 

Local names: Salomagi (Cagayan, Ilocos Norte); sambdg, sanbdg (Ilo- 

ilo, Guimaras Island); salumdgi (Abra); sampdlok (Union, Pangasinan, 

Tarlac, Pampanga, Zambales, Bulacan, Manila, Rizal, Laguna, Tayabas, 

Camarines). 

The pods are 6 to 15 centimeters long, 2 to 3 centimeters wide, 

and constricted between the seeds, which are surrounded by an 

acid pulp of good flavor. The young leaves are boiled as a flavor- 

ing with meat. 

Tamarindus indica is a large tree from 12 to 25 meters in 

height. The leaves are 6 to 10 centimeters long, unevenly pin- 

nate with 20 to 40 leaflets which are 1 to 2 centimeters long. 

The petals are yellowish with pink stripes, and less than a centi- 

meter in length. 

This species is probably a native of tropical Africa, but is 

now cultivated in all tropical countries. It is grown extensively 

in the Philippines for its fruit and as a shade tree, but also 

occurs spontaneously. It is apparently more abundant in Luzon 

than in the Bisaya Islands or Mindanao. 

Family OXALIDACEAE 

Genus AVERRHOA 

AVERRHOA BILIMBI L. (Fig. 34). KamIAS. 

Local names: /ba (Camarines, Mindoro, Masbate, Iloilo, Negros, Davao, 

Basilan) ; kalamiads (Mindoro); kolonanas (Tayabas); kamids (Nueva 

Ecija, Bataan, Manila, Rizal, Laguna); puis (Amburayan subprovince). 

The fruit is somewhat cylindrical or with five obscure, broad, 

rounded, longitudinal lobes. It is about 4 centimeters long, 

green, acid, and edible. 

Averrhoa bilimbi is a small tree 5 to 12 meters high. The 

leaves are pinnate, and from 20 to 60 centimeters in length. 

The leaflets are opposite, with 10 to 17 pairs, pointed at the tip, 

rather narrow, and 5 to 10 centimeters long. The flowering 

branches grow from the trunk and larger branches. They are 

hairy and 15 centimeters or less in length. The flowers are 
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FIGURE 32. PITHECOLOBIUM DULCE (KAMACHILE). xh. 
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fragrant and about 1.5 centimeters long. The corolla is purple, 

often marked with white. 

This species is common and widely distributed from northern 

Luzon to the Sulu Archipelago. It is frequently cultivated. 

AVERRHOA CARAMBOLA L. (Fig. 35). BALIMBING. 

Local names: Balimbing (Nueva Ecija, Rizal, Tarlac, Manila, Laguna, 

Pampanga, Bulacan, Bataan, Camarines); daligan (Lepanto); dalihan 

(Cagayan); garulan, galluran (Cagayan); sirindte (Abra). 

The fruit is fleshy, acid, green or greenish-yellow, usually 

about 6 centimeters long, with five (very rarely six), longitud- 

inal, angular lobes, and is edible. 

Averrhoa carambola is a shrub or small tree reaching a height 

of about 6 meters. The leaves are pinnate and about 15 centi- 

meters long. There are usually about 5 pairs of leaflets which 

are opposite, smooth, pointed at the tip, the upper one about 5 

centimeters long and the lower ones smaller. The flowering 

branches are small, occur in the axils of the leaves, and are 

usually about 3 centimeters long. The flowers are 5 to 6 milli- 

meters in length, and purple, the petals often having a white 

margin. 

This species is a native of tropical America, but is com- 

mon and widely distributed in the Philippines. It is usually 

cultivated. 
Genus OXALIS 

OXALIS REPENS Thunb. 

Local names: Marasiksik (Union); pichik (Batanes); susokoyili, tai- 

ngang-daga (Tagalog). 

This species is eaten as an ingredient of salads. 

Oxalis repens is a small, prostrate herb. The stems are creep- 

ing, up to 50 centimeters in length, usually root at the nodes, 

and have long, scattered hairs. The leaves are trifoliate. The 

petioles are 5 centimeters long, and the leaflets are 0.5 to 1.5 

centimeters in length. The flowers are yellow, 1 to 3 on each 

stalk, and nearly a centimeter in length. The fruit is a hairy, 

somewhat cylindrical capsule 1 to 1.8 centimeters in length. 

This species is widely distributed in the Philippines in waste 

places. 

Family RUTACEAE 

Genus CITRUS 

CITRUS HYSTRIX DC. KABUYAU. 

A description and figure of this species and its local names are 

given in the section on resins, gums, and oils. 

The fruits are about 8 centimeters in diameter and very sour. 
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5 cm. 

FIGURE 33. TAMARINDUS INDICA (SAMPALOK). 
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5 cM. 

FIGURE 34. AVERRHOA BILIMBI (KAMIAS). 

5 cm. 

FIGURE 35. AVERRHOA CARAMBOLA (BALIMBING) 
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Xz FIGURE 36. TODDALIA ASIATICA. 
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Genus TODDALIA 

TODDALIA ASIATICA (L.) Kurz. (Fig. 36). 

A description of this species and its local names are given in 

the section on resins, gums, and oils. 

In the Philippines the fruits are used to flavor many dishes, 

and also as a tonic for the stomach, and to prevent fevers. Ac- 

cording to Heyne®* all parts of the plant are used in the manner 

described above. 
Genus TRIPHASIA 

TRIPHASIA TRIFOLIATA (Burm.) P. Wils. 

Local names: Ddayap (Bataan); kalamansito (Union); kamulitos (La- 

guna); limoncito+ (Cagayan, Zambales, Bataan, Bulacan, Laguna, Cama- 

rines, Albay, Iloilo, Antique, Surigao, Lanao, Zamboanga) ; limoncitong- 

kastila (Camarines); sua’-suia’ (Camarines); tagimunau (Cagayan). 

The fruits are ovoid, fleshy, red, and about 12 millimeters 

long. They are eaten either raw or cooked as a sweet. 

Triphasia trifoliata is a shrub reaching a height of 3 to 7 
meters. At the base of each leaf there are two sharp spines. 

The leaves are alternate with three leaflets which have slightly 

toothed margins. The flowers are white, fragrant, and about 1 

centimeter long. 

This species is widely distributed in the settled areas of the 

Philippines and is sometimes cultivated. 

Family BURSERACEAE 

Genus CANARIUM 

The genus Canarium contains several species having edible 

nuts. The most important of these is Canarium ovatum, which 

has a large nut known as pili. 

CANARIUM LUZONICUM (BI.) A. Gray. PILI. 

A description and figure of this species and its local names 

are given in the section on resins, gums and oils. 

This species is more valuable for the resin, Manila elemi, than 

for its nuts. The nut is similar to that of Canarium ovatum, but 

smaller. 

CANARIUM OVATUM Engl. PILI. 

A description and figure of this species and its local names 

are given in the section on resins, gums, and oils. 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 3, 

page 10. 

+ This name, a diminutive of Spanish limon, belongs rather to the limes 

(Citrus mitis Blanco, and perhaps other species of Citrus). 
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FIGURE 37. CANARIUM WILLIAMSII (GISAU). x3. 
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The nut, after the outer covering is removed, is about 5 centi- 

meters long, very hard, triangular, and pointed at both ends. It 

contains a large kernel very rich in oil which when roasted 

has a delicious flavor. This is served in the same manner as 

the almond, and by many is considered to be superior to the 

latter. The nuts are also used considerably in the making of 

confections. Uncooked they have a purgative effect. In 1913, 

1,186,173 kilograms of pili nuts were exported from Manila. 

CANARIUM WILLIAMSII C. B. Rob. (Fig. 37). GISAU. 

Local name: Gisau (Mindanao). 

This species produces a nut similar to the pili nut. 

Canarium williamsii is a tree reaching a height of about 18 

meters and a diameter of 20 centimeters. The leaves are pin- 

nate, with opposite pinnae, and about 80 centimeters in length. 

The flower, which has three white petals, is about 7 millimeters 

long. 

This species has been reported only from Mindanao and neigh- 

boring islands. 

Family MELIACEAE 

Genus AGLAIA 

AGLAIA EVERETTII Merr. (Fig. 38). BuLoG. 

Local names: Bagasantol (Leyte) ; bubua (Negros Occidental) ; bubunau 

(Bisaya) ; bulog (Tablas Island) ; bunguas, malasantol (Cebu) ; lumbanau 

(Surigao). 

The fruits are oval, 4 or 5 centimeters in length or longer, 

red, and contain an edible pulp. 

Aglaia everettii is a tree reaching a height of 20 meters and 
a diameter of 70 centimeters. The leaves are compound with 

rather large, smooth, usually opposite leaflets. The flowers are 

small, yellow, and borne on rather large, compound inflorescences, 

This species is distributed from northern Luzon to southern 

Mindanao and is very common in the Visayan Islands. It is not 

in cultivation. 

AGLAIA GLOMERATA Merr. KARAMIRAS, 

Local names: Bulég (Negros); kardiap (Buikdnon); karamiras (Min- 

doro) ; kuling-manok (Laguna) ; kaniuing-puti, bayanti (Rizal) ; saplungan, 

matamatad (Basilan) ; tibungau (Isabela). 

The fruits are about 2 centimeters in diameter, red, velvety, 

fairly juicy, and edible, though lacking in flavor. 

Aglaia glomerata is a tree reaching a height of 20 meters and 
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a diameter of 40 centimeters. The leaves are compound with 5 

to 7 leaflets which are hairy. The flowers are small, and borne 

on compound, axillary inflorescences. 

This species is distributed from northern Luzon to southern 

Mindanao. It is not cultivated. 

AGLAIA HARMSIANA Perk. (Fig. 39). MALATUMBAGA. 

Local names: Balinsiagdu (Pangasinan); baydnti (Laguna, Batangas) ; 

bayog (Guimaras Island) ; daiamiras (Mindoro); hagdson (Leyte); kaga- 

tongan, sulmin (Rizal); kamatamatad (Lanao); kaniui-puti (Rizal, La- 

guna); malasdging (Tayabas, Leyte); malatumbaga, matang-uldng (Ba- 

taan); mamondk, saplingan (Zamboanga); matamatd (Sorsogon) ; odling 

(Capiz); palatangan, sallapugud, batukandg (Ilocos Sur); pilipili (Ca- 

marines) ; salamiuvgai (Batangas); tadidng-kalabdu (Laguna) ; tangiling- 

bangohan (Bulacan) ; tibingau, palatangen (Cagayan). 

The fruits are about 2 to 2.5 centimeters in diameter, rounded, 

and red to russet colored. They have a hard outer covering, and 

contain a single seed. The pulp around the seed has a good 

flavor, somewhat resembling that of the cranberry. 

Aglaia harmsiana is a tree reaching a height of about 25 

meters and a diameter of about 50 centimeters. The leaves are 

alternate and compound, usually with five to seven pairs of 

leaflets. The leaflets are smooth, pointed at both ends, and from 

6 to 20 centimeters in length. The flowers are small, yellow, and 

borne on rather large, compound inflorescences. 

This species is common and widely distributed throughout the 

Philippines. It is not in cultivation. 

Genus LANSIUM 

LANSIUM DUBIUM Merr. (Fig. 40). - MAMATA-BABAE. 
Local names: Bisik (Zamboanga); bubahan (Negros Occidental) ; mala- 

dayap (Tayabas); mamatd-babde (Masbate); tamazuhan (Ticao Island) ; 

tul-dnan (Samar); uban-uban, malakanasi (Camarines). 

The fruits are about 2.5 centimeters in diameter, rounded, 

brownish yellow, and edible. They are surrounded by a hard 

outer covering, and contain a single seed. 

Lansium dubium is a tree reaching a height of about 15 

meters and a diameter of 25 centimeters. The leaves are op- 

posite, smooth, pointed at both ends, and 6 to 15 centimeters in 

length. The flowers are small, yellow, and borne on slender 

spikes. 

This species is distributed from central Luzon to southern 

Mindanao. It is not in cultivation. 
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FIGURE 39. AGLAIA HARMSIANA (MALATUMBAGA). x3. 
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FIGURE 41. SANDORICUM KOETJAPE (SANTOL). 
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Genus SANDORICUM 

SANDORICUM KOETJAPE Merr. (S. indicum Cav.) (Fig. 41). SANTOL. 

Local names: Santél (Ilocos Norte and Sur, Abra, Lepanto, Zambales, 

Tarlac, Pampanga, Nueva Ecija, Bulacan, Bataan, Manila, Tayabas, Ca- 

marines, Albay, Sorsogon, Mindoro, Polillo, Leyte, Palawan, Basilan) ; 

santor (Zamboanga). 

The fruit is rounded or somewhat flattened, 4 to 6 centimeters 

in diameter, and yellowish. The outer covering is very thick. 

The seeds are large, and surrounded by translucent or pale, acid, 

edible pulp of good flavor. Peeled, quartered and cooked in 

syrup, they make a delicious preserve. 

Sandoricum koetjape is a tree reaching a height of about 25 

meters and a diameter of about 80 centimeters. The leaves are 

alternate and trifoliate. The leaflets are hairy, somewhat el- 

liptical in shape, pointed at the tip, rounded or slightly pointed 

at the base, and 10 to 25 centimeters long. The flowers are 

greenish yellow or straw colored, about 1 centimeter in length, 

and occur in considerable numbers on compound inflorescences. 

This species is distributed from northern Luzon to southern 

Mindanao and is very common in Luzon. It is both cultivated 

and wild. 

Family EUPHORBIACEAE 

Genus ANTIDESMA 

ANTIDESMA BUNIUS Spreng. (Figs. 42, 43). BIGNAI. 

Local names: Bigndi (Zambales, Manila, Rizal, Laguna, Batangas) ; 

bigndi-kalabdu (Manila vicinity); bugndi (locos Sur, Abra, Cagayan, 

Union, Nueva Ecija, Camarines, Mindoro, Iloilo, Cebu) ; bugnéi (Bontoc) ; 

bunndi (Isabela); isip (Pampanga); pagiruga (Cagayan). 

The fruit is ovoid, red, about 8 millimeters long, fleshy, acid, 

and edible. It contains a single seed. 

Antidesma bunius is a small tree 4 to 10 meters in height. 

The leaves are small, shiny, somewhat oval in shape, pointed at 

the tip, rounded or pointed at the base, and 8 to 20 centimeters 

long. The flowers are small and green. The male flowers are 

borne on spikes and the female ones on racemes. 

This species is common and widely distributed in open places 

and second-growth forests throughout the Philippines. It is 

rarely cultivated. It is one of the commonest trees in the first 

stages of the invasion of grassland by second-growth forests. 
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FIGURE 42. ANTIDESMA BUNIUS (BIGNAI). 
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Genus CICCA 

CICCA ACIDA (L.) Merr. (Fig. 44). IBA. 

Local names: Jba (Tayabas, Manila) ; karamdi (Ilocos Sur, Abra) ; kar- 

mdi (Mindoro) ; laiodn (Camarines). 

The fruit is rounded, greenish-white, 1 to 1.5 centimeters in 

diameter, fleshy, acid, edible, and contains a hard, bony, 6- to 

8-grooved stone. 

Cicca acida is a small deciduous tree 4 to 9 meters in height. 

The branches bear nodules in the axils of the fallen leaves. 

The leaves are smooth, 20 to 40 centimeters long, pinnate with 

alternate pinnae, which are rounded at the base, pointed at the 

tip, and from 2 to 7 centimeters long. The flowers are small, 

pink, and crowded in clusters on racemes which grow from the 

nodules on the branches. Male and female flowers are usually 

on separate plants. 

This species is widely distributed in and about towns in the 

Philippines and is occasionally cultivated for its edible fruits. 

Genus MACARANGA 

MACARANGA TANARIUS Muell-Arg. (Fig. 45). BINUNGA. 

Local names: Alangabun, anabun (Bagobo); bagambdng, ma-dsim (Ri- 

zal); bilua (Pampanga) ; biludn, binungan, malabinga, biluan-lalaki (Ba- 

taan); bilinga (Tayabas); bing-ua (Nueva Vizcaya); biningu (Bataan, 

Bulacan, Rizal, Laguna, Camarines, Polillo, Mindoro, Guimaras Island, 

Negros, Palawan); binuga, luigakan (Davao); gamu, samuk (Cagayan) ; 

ginabang (Benguet); labauwel (Lepanto); lagau (Bisayan); lagaon, liga- 

bon (Manobo); malabinga (Mindanao); mindadng (Camarines) ; mininga 

(Agusan); samdk (Ilocos Norte, Abra, Camiguin Island). 

The bark and leaves of this tree are extensively utilized in 

the manufacture of a popular fermented drink known as basi. 

The fruits are sometimes used for the same purpose. 

The bark is removed in large sheets and then cut into strips 

about 1.5 meters in length and about-20 centimeters in width. 

The strips are dried in the sun, sorted, and packed in bundles of 

from twenty to fifty pieces. These bundles ae at from 20 to 50 

centavos or more. 

The dried leaves are gathered after ey have fallen from the 

tree. The petioles and larger veins are removed and the remain- 

ing part crushed. 

Basi is made from sugar-cane juice to which binufga bark 

and leaves, and sometimes other ingredients, are added. There 

are two qualities of basi: basi-niang (carabao basi), which 1s 

harsh to the taste, strong, astringent, and not sweet; and basi- 
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FIGURE 44. CICCA ACIDA (IBA). 
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babae, which has a soft, sweet taste. The latter is made from 

the more concentrated syrup. 

The process of manufacture is in general as follows: First, 

sugar-cane juice is collected in large jars at a mill. This juice 

is heated in open pans until it reaches a certain degree of concen- 

tration, which varies according to the quality of basi desired. 

When boiling begins, crushed leaves or powdered bark of binunga 

is added to the juice. The scum is removed while the mixture 

boils. When a desired concentration has been reached, the syrup 

is poured into large jars (tinajas) and allowed to cool. On 

the following day, a considerable quantity of crushed binunga 

leaves is put into the jars, which are then tightly covered. After 

two or three months, the crushed leaves are replaced by pow- 

dered bark, which is supposed to improve the flavor of the basi. 

The amount of bark used influences the quality very greatly, 

as increasing the quantity makes the basi more piquant and 

intoxicating. Aging is said to improve the quality. This is 

frequently done in jars, which are buried underground. 

Other ingredients are sometimes added to the basi. The ad- 

dition of the husks of cacao fruit or coffee beans makes the 

drink slightly bitter, powdered pepper gives it a pungent taste, 

while the bark of Eugenia cumini (duhat) is said to make it 

more astringent. 

When binufga bark is not available, the bark of kariskis, 

Albizzia lebbekoides, can be substituted. The leaves of kariskis 

are, however, not used, so other ingredients must be added. 

Macaranga tanarius is a small tree reaching a height of 4 to 8 

meters. The leaves are alternate, 10 to 25 centimeters long, 

shield-shaped, with the petiole attached to the lower surface 

within the margin. 

This species is very common and widely distributed in open 

places and second-growth forests throughout the Philippines. 

Family ANACARDIACEAE 

Genus DRACONTOMELUM 

DRACONTOMELUM DAO (Blanco.) Merr. & Rolfe. (Figs. 46, 47). Dado. 

Local names: Dao (Bataan, Rizal, Laguna, Tayabas, Camarines, Albay, 

Sorsogon, Masbate, Samar, Negros, Leyte, Palawan, Mindoro, Cotabato, 

Zamboanga); habas (Butuan); kamdrak or kamdrag (N. Luzon); lupigi 

(Cagayan) ; makaddeg (Ilocos Norte) ; mamdkau (Agusan, Davao) ; madkau 

(Agusan, Cotabato); malaiyau (Tayabas). 

The fruits are yellow, rounded, about 2 centimeters in diam- 

eter, and have an edible pulp around the seed. 
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FIGURE 45. MACARANGA TANARIUS (BINUNGA). Xé. 
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FIGURE 46. DRACONTOMELUM DAO (DAO). 



DESCRIPTIONS OF SPECIES 315 

DRACONTOMELUM DAO (DAO). 

IGURE 47. 
F 
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Dracontomelum dao is a tree reaching a height of 35 to 40 

meters and a diameter of 100 centimeters or more. The leaves 

are alternate and compound, usually with 5 to 7 pairs of leaflets. 

The leaflets are smooth; pointed at the apex, abruptly pointed at 

the base, 5 to 15 centimeters long, and from 3 to 4.5 centimeters 

wide. The flowers are small, white, odorless, and are borne on 

compound inflorescences. 

This species is common and widely distributed throughout the 

Philippines. 

DRACONTOMELUM EDULE (Blanco) Skeels. (Fig. 48). LAMIO. 

Local names: Aduds (Rizal); alauihau (Samar, Leyte); amiugis (Cota- 

bato); andngging-puti (Tayabas); balbali (Tablas Island); halauihau 

(Camarines) ; lamié (Bataan, Bulacan, Laguna). 

The fruits are rounded, yellow, and have an edible pulp around 

the seed. 

Dracontomelum edule is a tree reaching a height of about 20 

meters and a diameter of about 60 centimeters. The leaves are 

alternate, pinnate, and hairy; the leaflets are pointed at the apex, 

rounded at the base, and from 10 to 20 centimeters in length. 

The flowers are small, and occur on rather large, compound in- 

florescences. 

This species is common and distributed from northern Luzon 

to southern Mindanao. 

Genus MANGIFERA 

MANGIFERA ALTISSIMA Blanco. (Fig. 49). PAHUTAN. 

Local names: Banitan, bumitan (Cagayan); malapaho (Zambales, Sibu- 

yan); manggapole (Olutanga Island, Zamboanga) ; pahuhitan (Tayabas) ; 

paho (Nueva Ecija, Pangasinan, Bataan, Rizal, Camarines, Mindoro, Si- 

buyan, Samar); pahitan, pahuhitan (Tayabas, Camarines, Bataan, Zam- 

bales, Mindoro, Masbate); pavgahitan (Tayabas); pangmanggden (Ilocos 

Sur). 

The fruit is 5 to 8 centimeters long and 4 to 6 centimeters wide, 

shaped like a mango, smooth, green to yellowish, and resinous. 

It is used for making pickles. 

Mangifera altissima is a tree reaching a height of 35 meters 

and a diameter of 80 centimeters. The leaves are rather long, 

narrow, and pointed at both ends. The flowers are small, white, 

fragrant, and occur in large number on branched inflorescences. 

This species is rather common and is distributed in the forests 

from northern Luzon to southern Mindanao, but is not cultivated. 
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FIGURE 48. DRACONTOMELUM EDULE (LAMIO). 
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MANGIFERA CAESIA Jack. (Fig. 50). BALUNO. 

Local names: Balino (Zamboanga); bauno (Basilan). 

The fruit resembles the commonly cultivated mango and is 

sold in the markets of Zamboanga. The tree is sometimes cul- 

tivated for the fruits. 

According to Heyne,* the seed kernels are pounded with 

leaves of Solanum nigrum, and used as a condiment with rice. 

Mangifera caesia is a tree reaching a height of about 25 me- 
ters and a diameter of about 120 centimeters. The leaves are 

smooth, and pointed at both ends. 

This species is found in Mindanao and neighboring islands, 

and in the Sulu Archipelago. 

MANGIFERA ODORATA Griff. HuANi. 

Local names: Huani (Zamboanga); uwani (Basilan). 

The fruit of this species is similar to that of the cultivated 

mango. 

Mangifera odorata is a tree reaching a height of about 25 

meters and a diameter of about 40 centimeters. The leaves are 

alternate, leathery, pointed at both ends, and about 25 centi- 

meters in length. The flowers are small and borne on rather 

large, compound inflorescences. 

This species has been reported from Balabac, Zamboanga, 

and Basilan. It is cultivated at the Lamao Experiment Station. 

Genus SEMECARPUS 

SEMECARPUS CUNEIFORMIS Blanco. (Fig. 51). LicAs. 

Local names: Agds (Guimaras Island); anagds (Negros Occidental) ; 

kamiting (Zambales, Pampanga, Bataan); kamiring (Ilocos Sur, Abra, Ca- 

gayan, Union, Pangasinan); ligds (Nueva Ecija, Bataan, Manila, Rizal, 

Mindoro) ; pakan (Bontoc). : 

The fruit resembles the cashew in form, but is smaller. The 

drupe is ovoid, oblique, a centimeter long, and is borne on a fleshy, 

purple receptacle, which is about as long as the drupe. 

Semecarpus cuneiformis is a tree reaching a height of about 

12 meters and a diameter of about 25 centimeters. The leaves 

are somewhat crowded at the ends of the branches, hairy beneath, 

rounded or somewhat pointed at the tip, usually pointed at the 

base, and from 10 to 20 centimeters in length. The flowers are 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 3, 

page 125. 
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FIGURE 51. SEMECARPUS CUNEIFORMIS (LIGAS). x3. 
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whitish, 2 to 2.5 centimeters long, and borne on compound in- 

florescences which are usually longer than the leaves. 

This species is common and widely distributed in the Philip- 

pines, but has not been reported from Mindanao. It is not in 

cultivation. 

SEMECARPUS GIGANTIFOLIA F. Vill. (Fig. 52). MANALU. 

Local names: Anagds, (Mindoro); ligds (Laguna); manalu (Bisaya) ; 

niog-nidgan (Tayabas); topo (Camarines) ; tukud-langit (Bataan). 

The fruits are 3 to 4 centimeters long, deep purple, fleshy, 

juicy, edible, but somewhat astringent. They are produced in 

great abundance on the trunk, in panicles which are 10 to 40 

centimeters long or longer. 

Semecarpus gigantifolia is a tree reaching a height of 15 me- 

ters and a diameter of 50 centimeters. The leaves are very 

large. The flowers are small, and borne in large numbers on 

compound inflorescences. 

This species is common and distributed in the forests from 

Luzon to Mindanao. 
Genus SPONDIAS 

SPONDIAS PINNATA (L. f.) Kurz. (Fig. 53). LipAs. 

Local names: Lannt, lané (Cagayan); libds (Bataan, Tayabas, Capiz, 

Cotabato, Zamboanga); lubds (Bikol). 

The fruit is rounded, yellow, with a finely flavored, edible pulp. 

The leaves and fruits are sour, and are used in stews. 

Spondias pinnata is a tree reaching a height of about 25 me- 

ters and a diameter of about 60 centimeters. The leaves are 

alternate, pinnate, 20 centimeters or more in length; the leaflets 

pointed at the apex, rounded or abruptly pointed at the base, 

and 7 to 14 centimeters in length. 

This species is distributed from northern Luzon to southern 

Mindanao, but apparently is not common. 

Family SAPINDACEAE 

Genus CUBILIA 

CUBILIA BLANCO! Blume. KvBILi. 

Local names: Atilang (Nueva Vizcaya) ; kamatatalina, lubilébi (Rizal) ; 

kubili (Bulacan, Rizal); malasdging (Bulacan); tabas (Samar). 

The fruit is oval, about 5 centimeters long, and covered with 

very numerous, pointed projections. It contains a nut of good 

quality. 

Cubilia blancoi is a tree reaching a height of 15 meters and a 

diameter of 50 centimeters. The leaves are compound with 

rather large leaflets which are smooth and pointed at both ends. 
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FIGURE 53. SPONDIAS PINNATA (LIBAS). 2. 
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FIGURE 54. EUPHORIA DIDYMA (ALUPAG). 
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The flowers are small and are borne on rather large inflorescences. 

This species is distributed from Luzon to Mindanao. 

Genus EUPHORIA 

EUPHORIA DIDYMA Blanco. (Fig. 54). ALUPAG. 

Local names: Alwpag (Mindoro, Bataan, Tayabas, Lanao, Laguna, Ma- 

rinduque Island, Cavite, Batangas, Basilan, Malani Island); alupdg-amo, 

bayyét, bait (Tayabas) ; alupdi (Bulacan, Mindoro, Nueva Ecija, Pampanga, 

Rizal) ; alupak (Zamboanga, Bataan, Rizal) ; aninguai, balinkangin, bakeles 

(Pangasinan); apalung, marutong, demopa (Cagayan); arupdg, ayupag 

(Mindoro) ; arupdi (Rizal, Laguna, Mindoro) ; bakkalau or bakalau (Pan- 

gasinan, Ilocos Norte and Sur, Zambales) ; balit (Negros) ; buk-kaldu (Ilo- 

cos Sur, Abra, Cagayan, Isabela) ; dagingdingan (Samar) ; gisihan (Cavite, 

Batangas); halupdg (Polillo, Laguna, Tayabas); kalupdadi (Zambales) ; 

kandongisél, panuto (Masbate); kukwris (Palawan); lupdk (Camarines) ; 

lupdk (Cotabato); mamata (Olutanga Island); matamata (Zamboanga) ; 

usau, uladyan (Leyte). 

The fruits are greenish, very rough, and occur in loose clus- 

ters. They are similar in appearance to the Chinese litchi. The 

flesh is whitish, sweet, juicy, and of good flavor. 

Euphoria didyma is a tree reaching a height of 25 meters and 

a diameter of 55 centimeters. The leaves are alternate and com- 

pound. The flowers are small, whitish or yellowish, and borne 

on simple or compound inflorescences. 

This species is very common and widely distributed through- 

out the Archipelago. It is rarely cultivated. 

EUPHORIA NEPHELIOIDES Radlk. 

The pulp around the seed is edible. 
Euphoria nephelioides is a tree reaching a height of about 25 

meters and a diameter of about 40 centimeters. The leaves are 

alternate and compound, with leathery leaflets, which are pointed 

at both ends. 

This species has been reported only from Basilan. 

Genus HEDYACHRAS 

HEDYACHRAS PHILIPPINENSIS Radlk. 

The fruit of this species is 5 to 6 centimeters in diameter, 

shaped somewhat like a peach, yellow, smooth, thin-skinned, 

fleshy, subacid, and edible though a trifle astringent, and con- 

tains two large seeds. 

Hedyachras philippinensis is a tree about 15 meters in height. 

The leaves are alternate and compound with 4 to 5 pairs of op- 

posite leaflets which are pointed at the apex, rounded or pointed 

at the base, and 10 to 12 centimeters in length. The flowers are 
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FIGURE 55. NEPHELIUM LAPPACEUM (USAU OR RAMBUTAN). x2. 
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small, greenish, with a disagreeable odor, and occur in con- 

siderable numbers on compound flowering shoots. 

This species is known from only one specimen which was 

found growing wild on what is now the campus of the College 

of Agriculture at Los Banos, Laguna. 

Genus NEPHELIUM 

NEPHELIUM LAPPACEUM L. (Fig. 55). UsAu or RAMBUTAN. 

Local name: Usdu (Jolo). 

The pulp of the fruit has an excellent flavor. 

Nephelium lappaceum is a tree. The leaves are smooth, 

pointed at the tip, and somewhat rounded at the base. The 

flowers are very numerous on compound inflorescences. In the 

Philippines, this species is found only in Palawan and Jolo. It 

is the well known Rambutan of the Malay region. 

NEPHELIUM MUTABILE Blanco. (Fig. 56). BuLALA. 

Local names: Alpdi (Laguna); bakaldw (Pangasinan); balimbingan 

(Lanao); buldla (Camarines, Tayabas, Laguna, Rizal); kakao-kakao (Su- 

rigao); karayo (Mindoro); laguan (Tayabas); malamputian (Samar) ; 

marangis (Cagayan); pangyau (Rizal). 

The fruits are red, about 4 centimeters in length, and com- 

pletely covered with numerous, rather soft projections. The 

flesh is white, abundant, juicy, and of very good flavor. It 

surrounds a single, rather large seed. 

Nephelium mutabile is a tree reaching a height of about 25 

meters and a diameter of 45 centimeters. The leaves are al- 

ternate and compound with rather large, smooth, alternate leaf- 

lets, which are pointed at both ends. The flowers are small, 

and occur in considerable numbers on simple or compound in- 

florescences. 

This species is distributed from northern Luzon to southern 

Mindanao and is very common in Luzon. 

Family VITACEAE 

Genus AMPELOCISSUS 

AMPELOCISSUS MARTINI Planch. 

The fruits of this species are borne in grape-like clusters, are 

somewhat less than a centimeter in diameter, greenish salmon 

in color, fleshy, acid, and of fairly good flavor. 

Ampelocissus martini is a large woody vine with conspicuous 

tendrils. The leaves are somewhat hairy, three-lobed, with 

toothed margins, and a russet, velvety lower surface. The 
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flowers are small, reddish purple, and crowded on compound 

flowering branches. 

This species is distributed from Luzon to Palawan, but is 

apparently not abundant. 

Genus TETRASTIGMA 

TETRASTIGMA HARMANDII Pl. Ayo. 

Local names: Ayo (Bataan, Bulacan); ariuat (La Union, Pangasinan, 

Abra); kalit (Tayabas); iyo (Bataan). 

The fruits are edible. The sour leaves and fruits are used 

for flavoring. 

Tetrastigma harmandii is a woody vine reaching 10 meters 

in length. The stems are somewhat compressed, rough, and 1 

to 2.5 centimeters in diameter. It climbs by means of simple 

tendrils. The leaves are alternate and compound with usually 

3 or 5, but sometimes 7 leaflets. The leaflets are pointed at the 

tip, coarsely toothed, smooth, shiny, and 5 to 12 centimeters 

in length. The flowering shoots are 4 to 10 centimeters long 

and wide. The flowers are pale green, fragrant, and numerous. 

The petals are about 3.5 millimeters long. The fruit is rounded, 

smooth, fieshy, and more than a centimeter and a half in 

diameter. 
This species is common in Luzon and is also found in Mindoro 

and Leyte. In Manila it is occasionally cultivated for orna- 

mental purposes. 

TETRASTIGMA LOHERI Gagnep. BARIUATUAT. 

Local name: Bariuatudt (Ilocos Norte). 

The sour leaves are used as flavoring. The fruits are edible. 

Tetrastigma loheri is a woody vine. It climbs by means of 

simple tendrils. The leaves are alternate and compound with 

3 leaflets which are pointed at the tip, rounded or pointed at 

the base, coarsely toothed, and from 7 to 20 centimeters in length. 

The flowers are small, pale yellow, and occur in rounded clusters. 

The fruits are round, fleshy, and about a centimeter in diameter. 

This species is found in Luzon. 

Family ELAEOCARPACEAE 

Genus ELAEOCARPUS 

ELAEOCARPUS CALOMALA (Blanco) Merr. KALOMALA, 

A description of this species and its local names are given 

in the section on fibers. 
The fruit is oval, red, about 2.5 to 3 centimeters long, contains 

a single, large, rough stone, and is edible. 
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FIGURE 57. DIPLODISCUS PANICULATUS (BALOBO). 
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Genus MUNTINGIA 

MUNTINGIA CALABURA L. DATILES. 

A description of this species and its local names are given in 

the section on fibers. 
The fruits are round, smooth, red, about 1.5 centimeters in 

diameter, sweet, fleshy, and contain numerous, small seeds. 

The fruits are very commonly eaten by children. 

Family TILIACEAE 

Genus CORCHORUS 

CORCHORUS OLITORIUS Linn. PASAU or JUTE. 

A description of this species and its local names are given in 

the section on fibers. 

The leaves of this species are cooked and eaten as a vegetable. 

Genus DIPLODISCUS 

DIPLODISCUS PANICULATUS Turcz. (Fig. 57). BALOBO. 

A description of this species and its local names are given in 

the section on fibers. 

The starchy seeds when boiled have a good flavor. When the 

fruits are mature they can frequently be gathered in very large 

quantities with little labor. 

Genus GREWIA 

GREWIA EDULIS Merr. (Fig. 58). BALUKOK. 

Local names: Anakseng (Pangasinan); bagiod (Ilocos Sur); balukok 

(Tagalog). 

The fruits are about 2 centimeters in diameter, yellowish, and 

of good flavor. 

Grewia edulis is a small tree with alternate leaves which are 

pointed at both ends. The leaves are somewhat hairy, partic- 

ularly on the lower surfaces. 

This species has been reported from Ilocos Norte, Ilocos Sur, 

Pangasinan, Nueva Ecija, and Batangas. 

GREWIA ERIOCARPA Juss. (G. negrosensis) (Fig. 59). BARIUAN. 

A description of this species and its local names are given 

in the section on fibers. 

The fruit is small, round, bluish, and edible. 

GREWIA STYLOCARPA Warb. (Fig. 60). KAMULING. 

Local names: Agdang, susumbig (Laguna); apung, balopo, kamuling 

Camarines); balobo (Rizal); balebagun-gubat, sdésong-dalaga, patling 

(Zambales) ; balit (Negros); balobo (Lanao); barobo (Samar); basilalag 

(Isabela); balsakan (Tayabas); kalumpit-puti (Batangas); lanutan-puti 

(Ticao) ; lapnisan (Leyte); makaya (Palawan); moling-moling (Tayabas, 
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FIGURE 58. GREWIA EDULIS (BALUKOK). x2. 
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FIGURE 59. GREWIA ERIOCARPA (BARIUAN). X23. 
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FIGURE 60. GREWIA STYLOCARPA (KAMULING). X23. 
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Camarines); namut (Cagayan, Ilocos Norte); mgano (Apayao); paoli, 

puled, pulit (Cagayan); porong (Mindoro, Negros); suswmbik, susumbik, 

susungbiig (Bataan). 

The fruits have an edible pulp of good flavor. 

Grewia stylocarpa is a tree reaching a height of 15 meters 

and a diameter of 30 centimeters. The leaves are alternate, 

pointed at both ends, and up to about 25 centimeters in length. 

The flowers are small, yellow, and borne on compound in- 

florescences. 

This species is very common and widely distributed from 

northern Luzon to southern Mindanao. 

Family MALVACEAE 

Genus HIBISCUS 

HIBISCUS SURATTENSIS Linn. LaBuAG. 

Local names: Kalitoitoi (Palawan); labudg (Capiz); sabnit, sapinit 

(Rizal). 

The acid leaves are cooked as a condiment with meat or fish. 

Hibiscus surattensis is a spiny vine. The leaves are alternate, 

deeply lobed, somewhat hairy, have toothed margins, and are up 

to about 7 centimters in diameter. The flowers are large, yel- 

lowish or whitish, and tinged with red. 

This species is distributed from northern Luzon to southern 

Mindanao. 

Family STERCULIACEAE 

Genus STERCULIA 

STERCULIA FOETIDA L. KALUMPANG. 

A description of this species and its local names are given 

in the section on resins, gums, and oils. 

The seeds are edible and have a purgative effect. They are 

flavored like cacao, but are not bitter, and are used to adulterate 

cacao. 
STERCULIA OBLONGATA R. Br. (Fig. 61). MALABOHO. 

Local names: Bakau (Mindoro); banilad (Rizal, Mindoro); borga (Ta- 

yabas); bunglds (Rizal); jantak (Batanes Islands); lapnit (Calayan Is- 

land); malabého (Bataan); malanbanilad (Samar); malakakdo (Bataan, 

Laguna) ; 60s or tos (Camarines); pargan (Mountain Prov.); saripong- 

pong (Sorsogon). 

The fruits are red, inflated, hairy, with a thick leathery 

covering, and contain a number of nuts which are eaten by the 
people of the Mountain Province. 

Sterculia oblongata is a tree usually 12 meters or less in height. 

The leaves are smooth or nearly so, oblong, somewhat pointed 
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FIGURE 61. STERCULIA OBLONGATA (MALABOHO). x3. 
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at the tip, rounded or heart-shaped at the base, and 10 to 20 

centimeters long. The flowers are 5 to 6 millimeters long, some- 

what hairy, and are borne in large numbers in narrow panicles 

in the axils of the upper leaves. 

This species is common and widely distributed from the Ba- 

tanes Islands to southern Mindanao. It is cultivated only at 

the Lamao Experiment Station. 

Family DILLENIACEAE 

Genus DILLENIA 

DILLENIA MEGALANTHA Merr. KATMON-BAYANI. 

Local names: Katmon (Leyte, Sorsogon, Samar, Camarines); katmon- 

baydni (Tayabas). 

The fruits are large and rounded. The edible part is green, 

fleshy, and juicy, with an acid taste. It is suitable for preserves. 

Dillenia megalantha is a tree reaching a height of about 39 

meters and a diameter of about a meter. The leaves are very 

large, and prominently toothed. The flowers are yellow, and 

about 10 centimeters in diameter. 

This species has been reported only from Tayabas, Camarines, 

Sorsogon, Samar, and Leyte. 

DILLENIA PHILIPPINENSIS Rolfe. (Figs. 62, 63). KATMON. 

Local names: Balobayduak (Negros) ; biskdn (Benguet); dingin (Zam- 

bales); kalambugi (Lanao); kambug (Port Banga); katmén (Cagayan, 

Zambales, Nueva Ecija, Pampanga, Bataan, Rizal, Cavite, Batangas, Ta- 

yabas, Polillo, Camarines, Mindoro, Sorsogon, Guimaras Island, Masbate, 

Cebu, Samar, Agusan, Cotabato, Lanao, Zamboanga, Basilan); palali 

(Camiguin Island); pamamalien (Pangasinan). 

The fruit is rounded and contains a soft, fleshy, green pulp 

which is edible, with a flavor somewhat like that of an apple. 

The fresh fruit is not particularly good, but owing to its acid, 

juicy character, it is refreshing when eaten in the woods. It 

makes an excellent sauce or jam. It is also used for flavoring 

fish. 

A red dye is obtained from the bark of this tree. 

Dillenia philippinensis is a tree reaching a height of about 

17 meters and a diameter of about 55 centimeters. The leaves 

are leathery, shiny, somewhat oval in shape, and coarsely toothed. 

The flowers are showy, about 15 centimeters in diameter, with 

large, white petals. 

This species is very common and widely distributed in the 

Philippine Islands. It is a very ornamental tree, but is seldom 

cultivated. 
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FIGURE 62. DILLENIA PHILIPPINENSIS (KATMON). x3. 
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DILLENIA REIFFERSCHEIDIA F. Vill. KATMON-KALABAU. 

Local names: Baldli or paldli (Camarines); katmon (Rizal, Laguna, 

Tayabas, Mindoro, Negros) ; katmon-kalabau (Tayabas, Laguna) ; katmon- 

kadlagan (Sorsogon). 

The fruit is green, fleshy, and about the size of a small apple. 

The edible portion is green, juicy, acid, with something of the 

flavor of an apple. The taste of the fruit is not particularly 

good, but owing to its acid, juicy character, it is refreshing when 

eaten in the woods. It makes an excellent sauce or jam. 

Dillenia reifferscheidia is a tree reaching a height of about 

15 meters and a diameter of 45 centimeters. The leaves are 

alternate, smooth, and very large. The flowers are very large, 

white, and showy. 

This species is distributed from central Luzon to southern 

Mindanao. It occurs most abundantly at medium elevations and 
in some places is very common. 

Family GUTTIFERAE 

Genus CALOPHYLLUM 

CALOPHYLLUM INOPHYLLUM L. BiTAoG or PALOMARIA. 

A description of this species and its local names are given 

in the section on resins, gums, and oil. 

The thin, rounded shells of the seeds of Calophyllum inophy- 

llum are used as containers for buri sugar sold as a confection. 

For a description of this sugar see the bulletin on palms. 

Genus GARCINIA 

GARCINIA BINUCAO Choicy. (Fig. 64). BINUKAU. 

Local names: Ballok (Benguet) ; balukut (Ilocos Norte) ; bangkok (Zam- 

bales) ; batuan (Negros, Guimaras Island, Burias Island) ; bilikau (Rizal, 

Bataan, Batangas, Camarines); binuikau (Laguna, Bataan); buragris 

(Camarines); kamangsi (Tayabas); hards (Capiz); kandis (Palawan) ; 

kanumai, kulilém (Cagayan); maninila (Albay). 

The fruits are yellowish, somewhat rounded, and 4 centimeters 

or more in diameter. They have a firm outer covering and con- 

tain a very acid pulp and several seeds. The fruit is eaten by 

the Filipinos with fish. 

Garcinia binucao is a tree reaching a height of about 25 meters 

and a diameter of about 40 centimeters. The leaves are opposite, 

smooth, leathery, and from 5 to 12 centimeters or more in length. 

The flowers are small, red, and borne in small clusters. 

This species is common and widely distributed throughout 

Luzon and the Visayan Islands. It is cultivated only at the 

Lamao Experiment Station. 
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FIGURE 63. DILLENIA PHILIPPINENSIS (KATMON). 



342 WILD FOOD PLANTS OF THE PHILIPPINES 

=) 
Nye KG 
Am 

\Z 

| 

FIGURE 64. GARCINIA BINUCAO (BINUKAU). 3. 
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FIGURE 65. GARCINIA DULCIS (TAKLANG-ANAK). X32. 
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GARCINIA DULCIS Kurz. (Fig. 65). TAKLANG-ANAK. 

Local names: Aloké (Isabela); baniti (Zambales); bunég (Cagayan, 

Ilocos Sur, Pangasinan) ; gatdsan (Palawan, Camarines, Negros) ; taklang- 

anak (Rizal, Bataan). 

The fruit is yellow, smooth, and about 5 to 7 centimeters in 

diameter. It has a firm outer covering, and a very acid, soft, 

juicy pulp. It is suitable for preserves. 

According to Heyne,* the fruits are rarely seen in the markets 

of Batavia, but then in great quantities. 

Garcinia dulcis is a tree reaching a height of about 15 meters 

and a diameter of about 30 centimeters. The leaves are op- 

posite, smooth, leathery, somewhat oval in shape, and 12 to 20 

centimeters or more in length. The flowers are white, over a 

centimeter in diameter, and borne in small rounded clusters. 

This species is common and widely distributed from northern 

Luzon to the southern limits of the Philippines. It is not cul- 

tivated except at the Lamao Experiment Station. 

GARCINIA MINDANAENSIS Merr. KARIIS. 

Local names: Gatdsan, kari-is (Bukidnon). 

The fruit is edible. 

Garcinia mindanaensis is a tree reaching a height of about 

10 meters and a diameter of about 15 centimeters. The leaves 

are opposite, pointed at both ends, 13 to 18 centimeters long, 

and 4 to 8 centimeters wide. The male flowers are red, and 

occur in axillary fascicles. The petals are four in number, and 

about 7 millimeters long. 

This species has been reported only from Mindanao and 

Basilan. 

GARCINIA RUBRA Merr. (Fig. 66). KAMANDIIS. 

Local names: Kamandiis (Laguna, Mindoro); kamanitiis (Mindoro) ; 

kandiis (Zamboanga). 

The fruits are about 3 centimeters in diameter, somewhat 

rounded but flattened, yellowish to red, fleshy, and edible. 

Garcinia rubra is a tree reaching a height of 10 meters and a 

diameter of 15 centimeters. The leaves are opposite, thin, 

pointed at both ends, and 6 to 12 centimeters in length. The 

flowers are small, borne in small, axillary clusters and are bright 

red. 

This species is distributed from northern Luzon to northern 

Mindanao. It is not in cultivation. 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 3, 

page 264. 
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GARCINIA VENULOSA Choisy. (Fig. 67). GATASAN. 

Local names: Bilikau (Camarines, Bataan); binuikau (Laguna); bunog 

(Palawan); bundg (Cagayan); bunég (Pangasinan); gatdsan (Laguna, 

Tayabas) ; kalokég (Tayabas) ; katuri (Cagayan, Isabela) ; mangala (Zam- 

boanga) ; pédis (Pampanga); péris (Cavite, Batanes) ; takldng-andk (La- 

guna, Bataan, Mindoro). 

The fruits are about 4 to 6 centimeters in diameter, somewhat 

rounded but flattened, and sour. The edible portion is sur- 

rounded by a rather hard rind and contains several flat seeds. 

The fruit is eaten with fish by Filipinos. 

Garcinia venulosa is a tree reaching a height of about 15 

meters and a diameter of about 40 centimeters. The leaves are 

opposite, leathery, smooth, and up to 20 centimeters or more in 

length. The flowers are fairly small, and borne in rather small, 

rounded clusters. 
This species is very common and widely distributed through- 

out the Philippines. It is not cultivated. 

GARCINIA VIDALII Merr. Piris. 

Local names: Antol (Mountain Prov.) ; bilis (Benguet) ; bitanhol, bugalot 

(Sibuyan); buntig (Pangasinan); katdpang (Butuan); palange (Leyte) ; 

palangi (Samar); péres or piris (Rizal). 

The fruit is about 6 centimeters in diameter. It has a firm 

outer covering, several seeds, and a firm, acid, fleshy pulp with 

a pleasant flavor. 

Garcinia vidalii is a tree reaching a height of 25 meters and 

a diameter of 90 centimeters. The leaves are opposite, smooth, 

leathery, oval, usually notched at the tip, and from 10 to 20 

centimeters or more in length. The flowers are white, of medium 

size, and occur in clusters. 

This species is distributed from the Mountain Province of 

Luzon to Mindanao. It is rarely cultivated. 

Family FLACOURTIACEAE 

Genus FLACOURTIA 

FLACOURTIA EUPHLEBIA Merr. LANAGON. 

Local name: Lanagon (Mindanao). 

The fruits occur singly or in small clusters in the leaf axils, 

are 1 to 1.25 centimeters in diameter, and edible. 

Flacourtia euphlebia is a tree-like shrub, about 5 meters in 

height, with a trunk about 10 centimeters in diameter. The 

leaves are alternate, the larger ones about 25 centimeters long 

by 10 centimeters wide. The margins are finely or coarsely 

toothed. 
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This species is reported only from Mindanao and is apparently 

rare. 

FLACOURTIA INDICA (Burm. f.) Merr. (Fig. 69). 

Local names: Bitongol (Tarlac, Rizal); bolong (Mindoro); palutan 

(Cagayan). 

The fruit is rounded, fleshy, purple or nearly black, smooth, 

and 1 centimeter in diameter. The pulp is fleshy, edible, and 

has an agreeable flavor. 

Flacourtia indica is a shrub or small tree reaching a height 

of 8 meters and a diameter of about 15 centimeters. This tree 

is armed with scattered, slender spines which are often 2 cen- 

timeters in length. The leaves are alternate, pointed at the 

base, and rounded at the tip. The edges of the leaves are 

toothed with rounded lobes. The flowers are white, occur singly 

or in pairs in the axils of the leaves or terminate short oa 

They are about 5 millimeters in diameter. 

This species has been reported from the following provinces: 

Cagayan, Isabela, Tarlac, Zambales, Bataan, Rizal, and Mindoro. 

FLACOURTIA RUKAM Zoll. et M. (Fig. 68). 

Local names: Agas-ds (Dinagat Island) ; amai-it (Polillo) ; bitongol (La- 

guna); kalamansdnai, lalamasali (Zambales); kalunga (Benguet); obiéng 

(Pangasinan) ; salabadgin (Cebu). 

The fruits are small, violet colored, fleshy, subacid, and of 

good flavor. 

According to Crevost and Lemarié,* in Indo-China this species 

is cultivated for its berries, which are the size of large cherries, 

very sour, and good for pies. 

Flacourtia rukam is a tree reaching a height of about 20 meters 

and a diameter of about 30 centimeters. The leaves are from 

5 to 15 centimeters in length, the apex pointed, the base rounded 

or pointed. The young stems are very rough. The flowers 

are very small and occur in clusters in the axils of the leaves. 

This species is distributed from Benguet to the southern limits 

of the Archipelago. 
Genus PANGIUM 

PANGIUM EDULE Reinw. (Fig. 70). PANGI. 

Local names: Pangi (Negros, Samar, Iloilo, Camarines, Albay, Sorso- 

gon, Cebu, Palawan); malapangi (Davao). 

The fruit is large, brown, and contains several seeds embedded 

in a yellowish, edible pulp. The fresh seeds are poisonous, but 

are rendered edible by steeping in Ha 

* Cat. Prod. de ride: Gime, page 195. 
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FIGURE 68. FLACOURTIA RUKAM. x3. 
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FIGURE 69. FLACOURTIA INDICA. x2. 
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FIGURE 70. PANGIUM EDULE (PANGI). Xé. 
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Pangium edule is a tree reaching a height of about 25 meters 

and a diameter of about 50 centimeters. The leaves are very 

large, smooth, entire or lobed, pointed at the apex, and rounded 

or heart-shaped at the base. The flowers are yellowish green, 

have a faint odor, and are borne on compound inflorescences. 

This species is distributed from southern Luzon to southern 

Mindanao. 

Family BEGONIACEAE 

Genus BEGONIA 

BEGONIA Spp. 

The acid stems of various species of Begonia are eaten as a 

flavoring with meat and fish. 

Family ELAEAGNACEAE 

Genus ELAEAGNUS 

ELAEAGNUS PHILIPPENSIS Perr. ALINGARO. 

Local names: Alingdro (Rizal, Cavite, Batangas, Laguna); banaken 

(Batangas) ; kamagsa (Laguna); lingaro (Rizal); mala-imus (Negros). 

The fruit of this plant when ripe is sweet and edible. 

Elaeagnus philippensis is a shrubby vine with small, alter- 

nate leaves, which are pointed at both ends. The lower surfaces 

are thickly dotted with scales. The flowers are small and in- 
conspicuous. 

This species is distributed throughout the Philippines and is 

common in the northern provinces. 

Family SONNERATIACEAE 

Genus SONNERATIA 

SONNERATIA ALBA Sm. PEDADA. 

A description of this species and its local names are given 

in the section on mangrove swamps. 

The fruit is slightly acid, is used as an article of food, and 

also for making vinegar. 

Family COMBRETACEAE 

Genus TERMINALIA 

TERMINALIA CATAPPA L. TaLisal. 

A description and figure of this species and its local names 

are given in the section on resins, gums, and oils. 

The fruit is 3 to 6 centimeters long, somewhat flattened, ellip- 

soid in outline, prominently keeled along the sides, and contains 

an edible seed of good flavor. It is, however, difficult to extract 

the seed from the fruit. 
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J-Vitan det. 

FIGURE 71. TERMINALIA EDULIS (KALUMPIT). 

169645-—23 



354 WILD FOOD PLANTS OF THE PHILIPPINES 

TERMINALIA EDULIS Blanco. (Fig. 71). KALUMPIT. 

Local names: Alupi, kalupé, kalupi, kalusit (Cagayan); anagép (Ilocos 

Sur); bdgu (Butuan); bdho (Palawan); balisdyin, malagdbi (Mindoro) ; 

baraies (Palawan); basi (Nueva Ecija); bisal (Bulacan); dalinsi (Taya- 

bas, Laguna) ; disi (Nueva Vizcaya) ; gayumdhin (Zambales) ; gisit (Nueva 

Vizcaya); kalamansdnai (Rizal); kalavitit (Nueva Vizcaya, Ilocos Sur, 

Benguet, Pangasinan, Cagayan); kalomdgon, kalomdnog or kalwmdngon 

(Masbate, Samar, Camarines, Sorsogon); kalumpit (Mindoro, Zambales, 

Tarlac, Bulacan, Laguna, Masbate, Zamboanga, Bataan, Tayabas, Rizal, 

Cagayan, Camarines); kalupi, kalurig (Cagayan); kalusi, kalusit (Ilocos 

Sur, Cagayan); kamaris (Palawan); kaywmayen (Zamboanga); kotmok 

(Camarines) ; magtalisai (Sorsogon, Masbate, Bisayas) ; sdkat (Laguna) ; 

sdket (Pangasinan) ; tako (Northern Luzon); talisai (Sulu); tangdl (Ca- 

marines) ; taya-tdya (Guimaras Island). 

The fruits are about 3 centimeters wide, smooth, dark red, 

fleshy, and acid, and should make a good preserve. 

Terminalia edulis is a tree reaching a height of about 35 meters 

and a diameter of about a meter. The leaves are from 6 to 15 

centimeters in length, smooth, and pointed at both ends. The 

flowers are small, yellowish white, and are borne on slender 

spikes which grow from the axils of the leaves. 

This species is very common and widely distributed in the 

forests from northern Luzon to southern Mindanao. It is not 

known to be cultivated except at the Lamao Experiment Station. 

Family MYRTACEAE 

Genus EUGENIA 

EUGENIA AHERNIANA C. B. Rob. TUL-ANAN. 

Local names: Hangés (Surigao); lusunan (Zamboanga); lakkangan 

(Cagayan); magkono, sambonotan, tul-dnan (Samar); malabaydbas (La- 

guna); rukrukso (Cagayan). 

The fruits are rounded, about 2.5 centimeters in diameter, 

yellow, and edible. 

Eugenia aherniana is a tree reaching a height of about 20 

meters and a diameter of about 45 centimeters. The leaves are 

opposite, smooth, oval, somewhat pointed at both ends, and from 

6 to 12 centimeters in length. The flowers occur singly in clus- 

ters in the axils of the leaves, including those of the terminal 

and fallen leaves. They are white, fragrant, and about 1.5 cen- 

timeters in breadth. 

This species is distributed from northern Luzon to southern 

Mindanao. It is not in cultivation. 
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EUGENIA AQUEA Burm. f. TAMBIs. 

Local names: Marabaydbas, tambis (Samar). 

The fruits are edible. 

Eugenia aquea is a tree reaching a height of 30 meters and 

a diameter of about 70 centimeters. The leaves are smooth, 

pointed at both ends, and from 5 to 15 centimeters in length. 

This species is found in Samar. 

EUGENIA CALUBCOB C. B. Rob. (Fig. 72). KALUBKUB. 

Local names: Addng, andang (Isabela); balanga, kaupkip, tuoi (Min- 

doro); barabék (Ilocos Sur, Union); kalogkég (Nueva Ecija, Rizal, Ta- 

yabas, Samar); kalubkib (Laguna, Rizal, Batangas, Tayabas); karokob 

(Camarines) ; kayokég, tampoi (Tayabas); kupkip (Pampanga); lambug 

(Agusan); maképa (Laguna); malaigang, tambis (Negros Occidental) ; 

malaképa (Laguna, Negros Occidental); malarihat (Nueva Ecija, Min- 

doro); panglumbéien (Isabela, Tarlac); tampoi, tamputi (Bulacan, Taya- 

bas). 

The fruits are 4 to 5 centimeters long, greenish, and edible, 

with a good flavor. 

Eugenia calubcob is a tree reaching a height of about 25 meters 

and a diameter of about 90 centimeters. The leaves are oppo- 

site, smooth, pointed at the apex, and rounded or heart-shaped 

at the base. The petioles are short. The flowers are white, 3 

to 4 centimeters in diameter, and borne on compound inflores- 

cences with few to many flowers. 

This species is very common and widely distributed in the 

forests of the Philippines from the Batanes Islands to northern 

Mindanao. It is rarely cultivated. 

EUGENIA CUMINI (Linn.) Merr. (EF. jambolana Lam.) DUOHAT. 

Local names: Dihat (Nueva Ecija, Tarlac, Pampanga, Zambales, Ba- 

taan, Rizal, Manila, Laguna, Batangas, Tayabas, Mindoro, Negros, Cebu, 

Palawan); longbéi (Cagayan, Abra, Ilocos Sur, Union); lumboi (Ilocos 

Norte, Bataan, Tarlac, Rizal, Pampanga, Camarines, Guimaras Island, 

Cebu). 

The fruit is oval or elliptical, dark purple or nearly black, 1.5 

to 2 centimeters long, fleshy, and contains a single large seed. 

When fully ripe the flavor is very agreeable, somewhat like that 

of a cherry, but more astringent. Duhat makes a delicious fruit 

ice. This fruit is a favorite with the Filipinos. 

Eugenia cumini is a tree 4 to 15 meters in height. The leaves 

are opposite, smooth, shiny, leathery, and somewhat oval in 

shape. The flowers are pink or nearly white, and occur in con- 
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siderable numbers on compound inflorescences which are mostly 

below the leaves. 

This species is apparently introduced in the Philippines, but 

is common and widely distributed in open places and second- 

growth forests. It is one of the most numerous trees in the 

early stages of the invasion of grass areas by second-growth 

forests. 

EUGENIA CURRANII C. B. Rob. (Fig. 73). LIPOTE. 

Local name: Egot or igot (Samar); lipéte (Laguna). 

The fruit is rather small, but edible. 

Eugenia currani is a tree reaching a height of about 15 me- 
ters and a diameter of about 30 centimeters. The small 

branches are distinctly four-angled and more or less swollen 

at the nodes. The leaves are opposite, smooth, pointed at the 

apex, somewhat heart-shaped at the base, 20 to 25 centimeters 

in length, and 6 to 8 centimeters wide. The flowers are white, 

over 1.5 centimeters in width, and occur in clusters on the 

trunks and branches. 

This species has been reported only from Laguna and Samar. 

It is not cultivated. 

EUGENIA MANANQUIL Blanco. (Fig. 74). MANANGKIL. 

Local names: Ansa (Pangasinan); baba (Bontoc); bagabag (Pam- 

panga) ; bua-bua, mungilkil (Mindoro); bungkilan, malarihat (Laguna) ; 

dambohdla (Cavite, Batangas); gorong-gong (Isabela); kagokdé (Lanao, 

. Leyte); kaguku, tambis, tambi, lugis, kagukig (Cotabato); malahdgis 

(Sorsogon) ; malaigang (Negros); marabaydbas (Cagayan); midbid, ma- 

kadsim (Tayabas) ; modbéd, mitbid (Camarines); mitbit (Davao); pang- 

longboien, kopaképa (Ilocos Sur); paséso (Rizal); tavgus (Agusan). 

The fruits are borne in large numbers, are about 4 centimeters 

long, ovoid, red, fleshy, acid, and of good flavor. 

Eugenia mananquil is a tree reaching a height of about 30 

meters and a diameter of about 120 centimeters. The leaves 

are opposite, smooth, pointed at both ends, and from 6 to 12 cen- 

timeters in length or longer. The flowers are pink and yellowish 

white, fragrant, about 1.5 centimeters in diameter, and grow in 

cJusters on the trunks and large branches. 

This species is very common and widely distributed in the 

forests of the Philippines from the northern part of Luzon to 

the Sulu Archipelago. 

EUGENIA POLYCEPHALOIDES ©. B. Rob. MAIGANG. 

Local names: Bali’ydng (Camarines, Albay); balasugan, magtalulong 

(Cagayan); igot (Samar); lipéte (Laguna); lipite, pilduai (Tayabas) ; 

maigdng (Leyte). 

The fruit is rounded, a little more than a centimeter in diam- 

eter, and has a color and flavor similar to that of the common 
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duhat (Eugenia cumini), but is less sweet and juicy. It makes 

a delicious, tart jelly. 

Eugenia polycephaloides is a tree reaching a height of about 

25 meters and a diameter of about 90 centimeters. The small 

branches are four-angled. The leaves are opposite, smooth, 

pointed at the apex, somewhat heart-shaped at the base, and 12 

to 20 centimeters or more in length. The flowers are white, 

fragrant, and borne in rather large clusters on compound in- 

florescences which occur below the leaves. 

This species is distributed from northern Luzon to southern 

Mindanao. It is not cultivated. 

EUGENIA XANTHOPHYLLA C. B. Rob. (Fig. 75). MALATAMPUI. 

Local names: Apnig, lapinig (Sorsogon) ; balakbak, balokl6k (Zambales) ; 

barakbak (Ilocos Sur, Nueva Ecija); bislot, tampoi-gubat (Rizal); kayog- 

pog, kayokos, kayugkék, malayambo (Tayabas) ; malatampii (Negros Occi- 

dental) ; panglumbuyen (Pangasinan) ; tampoi or tampii (Mindoro). 

The fruits are about 2 or 2.5 centimeters in diameter, and 

edible. 

Eugenia xanthophylla is a tree reaching a height of about 20 

meters and a diameter of about 50 centimeters. The leaves are 

opposite, smooth, pointed at both ends, and from 7 to 15 centi- 

meters or more in length. The flowers are white. 

This species is widely distributed in the forests of Luzon and 

the Visayan Islands. 
Genus PSIDIUM 

PSIDIUM GUAJAVA L. (Fig. 76). GUAVA OR BAYABAS. 

Local names: Baydbas (Manila, Nueva Ecija, Laguna, Cagayan, Abra, 

Bulacan, Union, Benguet, Bataan, Polillo, Mindoro, Cebu, Tayabas, Tarlac, 

Pampanga, Leyte); baydwas (Camarines); guava (Cagayan); guaydbas 

(Laguna, Bataan); guydbas (Bontoc). 

The fruit is rounded, 4 to 5 centimeters long, and is green, 

turning yellow when ripe. The outer covering is firm and en- 

closes a pink or nearly white, aromatic, edible pulp in which 

very numerous seeds are embedded. The fruit is a favorite with 

the Filipinos and is extensively used in the manufacture of jellies. 

Psidium guajava is a small tree reaching a height of about 8 

meters. The branches are four-angled. The leaves are opposite, 

somewhat hairy, oval, and usually pointed at both ends. The 

flowers are white, showy, and borne in panicles of from one to 

three flowers. The petals are 1.5 to 2 centimeters in length. 

This species is very common and widely distributed in open 

places and second-growth forests in the lowlands throughout the 

Archipelago, and is also cultivated. 
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Genus RHODOMYRTUS 

RHODOMYRTUS TOMENTOSA Hassk. 

The fruit is surrounded by a small pulp which is edible. 

Rhodomyrtus tomentosa is a shrub. The leaves are opposite, 

3 to 7 centimeters in length, leathery, pointed at the base, rounded 

or slightly pointed at the tip, and with the under surfaces hairy. 

This species is found only in northern Luzon and the Babu- 

yanes Islands. 

Family ERICACEAE 

Genus VACCINIUM 

VACCINIUM MYRTOIDES (Blume) Mig. (Fig. 77). 

Local name: Gatmo (Benguet). 

The fruit is a blueberry very similar to the blueberries of 

America. It has an excellent taste and makes fine preserves 

and pies. 

Vaccinium myrtoides is a shrub. The leaves are alternate, 

leathery, 2 to 2.5 centimeters in length, pointed at the tip, and 

rounded or pointed at the base. The flowers are small, and 

whitish or purplish. 

This species is distributed from Luzon to Mindanao and is 

common in Benguet, Luzon. 

VACCINIUM WHITFORDII Merr. KATMO. 

Local names: Fafalong (Bontoc); katmo (Benguet) ; lusong (Lepanto) ; 

parukapol (Neva Ecija). 

The fruits are produced singly in the axils of the leaves. They 

are small, black, juicy, subacid, sweet, and of good quality. 

Vaccinium whitfordii is a shrub or small tree 1 to 5 meters 

in height or taller. The leaves are about 1.5 centimeters in 

length and 5 millimeters wide. The flowers are small and red. 

This species is found in the northern part of Luzon, particu- 

larly in the Mountain Province, and also in Mindoro, Leyte, 

and Occidental Negros. It is not cultivated. 

Family MYRSINACEAE 

Genus ARDISIA 

ARDISIA BOISSIERI A. DC. TAGPO. 

Local names: Apiot (Agusan); kanai (Palawan); katagpo (Batangas) ; 

katatbum, pataktél (Pampanga); kolagping-puld (Zambales) ; lipiting- 
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gubat, malayambo, pingit (Tayabas); malaranim (Nueva Ecija); mulang 

(Cagayan); oksor (Ilocos Norte); tagpung-pulad (Rizal); tagpo (Bulacan, 

Laguna); tukdl (Laguna). 

The flowers and fruits are cooked as a flavoring with fish. 

Ardisia boissieri is a small tree reaching a height of about 

10 meters and a diameter of 15 centimeters. The leaves are 

_alternate, rather slender, and pointed at both ends. The flowers 

are borne on compound, terminal or lateral inflorescences and 

are about a centimeter in length. They are white or pink, and 

fragrant. The stalks are about 3 centimeters long. The fruits 

are dark blue or purple, rounded, and less than a centimeter in 

diameter. 

This species is very common and is distributed from Luzon 

to Mindanao. 
Genus EMBELIA 

EMBELIA PHILIPPINENSIS A. DC. 

Local names: Binurok (Iloko); bisalak, bisudak (Igorot in Benguet) ; 

dekai-dekaiang (Bukidnon); palongpéng (lloko); pongpoéng (Igorot in 

Bontoc). 

The acid leaves are eaten with fish. 

Embelia philippinensis is a woody vine, the old stems of which 

are spiny. The leaves are alternate, leathery, smooth, and from 

7 to 14 centimeters in length. The flowers are small, whitish, 

and occur in considerable numbers on compound inflorescences. 

This species is distributed from northern Luzon to southern 

Mindanao. 

Family SAPOTACEAE 

Genus BASSIA 

BASSIA OBOVATIFOLIA Merr. 

Local name: Maniknik (Camarines). 

The fruit of this species resembles the chico (Achras sapota 

L.) but it is about twice as large, and has a light-colored skin, 

which is thin and rough. The flesh is like that of the chico in 

color, consistency and flavor; while the seeds are also similar. 

Bassia obovatifolia is a tree about 20 meters in height. The 

leaves are leathery, rounded at the tip, pointed at the base, larger 

near the tip than near the base, 7 to 12 centimeters long, and 4 to 

6.5 centimeters wide. 

This species has been reported only from Camarines. 
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Genus MIMUSOPS 

MIMUSOPS PARVIFOLIA R. Br. (Fig. 78). BANSALAGIN. 

Local names: Bansaldgin (Tayabas, Masbate, Palawan, Mindoro, Cavite, 

Batangas, Camarines, Union, Ticao Island, Bataan, Cotabato, Zamboanga) ; 

bansaldgon (Sibuyan, Masbate, Negros) ; gatdsan (Nueva Ecija) ; gasdtan- 

muldto (Ilocos Sur) ; lingo-ligo, ligayan, bansalagin-mujér, ulayan (Zam- 

boanga); pagpdgan (Cagayan, Palaui Island); pappdgan (Cagayan) ; pd- 

sak (Nueva Ecija, Tarlac, Pampanga); tagdtoi (Bulacan); talipopo 

(Culion). 

The fruit is oval, about 3 centimeters long, and reddish or 

yellowish. It has a firm outer covering, and contains a single 

seed surrounded by a fleshy, aromatic, edible pulp. 

Mimusops parvifolia is a tree reaching a height of about 25 

meters and a diameter of about 90 centimeters. The leaves are 

alternate, smooth, pointed at both ends, and from 4 to 10 centi- 

meters in length. The flowers are rather small, white, and 

fragrant. The inner bark is red and contains a sticky, milky 

sap. 
This species is very common and widely distributed in the 

forests from northern Luzon to the southern limits of the Ar- 

chipelago. It is rarely cultivated. 

Genus PALAQUIUM 

PALAQUIUM PHILIPPENSE C. B. Rob. (Fig. 79). MALAKMALAK. 

Local names: Agds, alakd, manimparog (Mindoro); alakdak (Cavite, 

Rizal, Batangas, Laguna, Bataan, Tayabas, Mindoro, Pampanga); apaka- 

pakd, biték (Isabela); arakd (Cagayan); baniti (Bataan); dulitan-taklo- 

ban, malapitat (Tayabas); malakmdlak (Zambales); malasapiti (Pam- 

panga) ; manogtalisai (Cagayan) ; ndto-pula (Albay) ; pakaran, palak-palak 

(Bataan, Pangasinan, Pampanga, Bulacan, Tarlac, Zambales). 

The fruit is oval, about 3 or 4 centimeters or more in length, 

contains a single seed, and is edible. 

Palaquium philippense is a tree reaching a height of about 25 

meters and a diameter of about 80 centimeters. The leaves are 

usually 16 centimeters or more in length. The lower surfaces 

are very striking, being velvety and russet colored. The flowers 

are about 1.5 centimeters in length, and are borne on long stalks 

in small clusters. The corolla is white, the calyx brown and 

velvety. 

This species is very common and widely distributed from 

northern Luzon to southern Mindanao. It is cultivated only at 

the Lamao Experiment Station. 
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FIGURE 79. PALAQUIUM PHILIPPENSE (MALAKMALAK). 
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Family EBENACEAE 

Genus DIOSPYROS 

DIOSPYROS DISCOLOR Willd. (Figs. 80,81). CAMAGON * or KAMAGONG. 

Local names: Baling-agta (Cagayan); kamagong (Pangasinan, Zamba- 

les, Nueva Ecija, Manila, Cavite, Batangas, Tayabas, Camarines, Albay, 

Laguna, Sorsogon, Mindoro, Leyte, Dinagat Island, Surigao, Agusan) ; 

itom-itom, malasantol (Butuan); ituman (Leyte); kamdya (Batanes 

Island) ; mabulo (Cagayan, Ilocos Norte, Union, Zambales, Pampanga, Ri- 

zal, Bataan, Cavite, Nueva Ecija, Manila, Guimaras Island); tdlang 

(Rizal, Bataan, Pampanga). 

The fruits are large, rounded, fleshy, densely covered with 

brown hairs, and have a disagreeable odor. They contain a 

few rather large seeds. The fruits are edible and have a good 

flavor. 

Diospyros discolor is a tree reaching a height of about 25 to 

32 meters and a diameter of 60 to 80 centimeters. The leaves 

are alternate, leathery, pointed at the apex, round or pointed 

at the base. The upper surface is green and shiny; the lower 

covered with soft, pale hairs. 

This species is common and widely distributed in the forests 

of the Philippines from Luzon to the southern limits of the 

Sulu Archipelago. !t is frequently cultivated for its edible 

fruit, which is widely known as mabolo or mabiulo. 

Family APOCYNACEAE 

Genus OCHROSIA 

OCHROSIA LITTORALIS Merr. 

Local names: Labusei (Sibutu Island); pakoidan (Cagayan). 

The fruits are united at the base, 2.5 to 4 centimeters long, 

and 1 to 1.5 centimeters in diameter. The outer part is fleshy 

and covers a stone containing edible seeds. 

Ochrosia littoralis is a tree 2 to 10 meters in height. The 

leaves occur in whorls of three or four, and are smooth, pointed 

at both ends, 6 to 8 centimeters long, and 2 to 2.5 centimeters 

wide; the petioles 4 to 5 millimeters long or shorter. The flowers 

are yellow and have a slender, cylindrical corolla-tube, which is 

about 6 millimeters long. 

This species is distributed from northern Luzon to the southern 

part of the Sulu Archipelago. 

* The Spanish pronunciation and spelling of the native Kamagong. 
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OCHROSIA OPPOSITIFOLIA (Lam.) K. Sch. GINLIN. 

Local name: Ginlin (Basilan). 

The fruit contains an edible seed. 

Ochrosia oppositifolia is a fairly large tree. The leaves are 

thick, pointed at the base, and abruptly pointed at the tip. 

This species has been reported only from Mindanao and 

Basilan. 

Family ASCLEPIADACEAE 

Genus TELOSMA 

TELOSMA PROCUMBENS (Blanco) Merr. 

Local names: Dukep (Union); latok (Bataan). 

The immature fruits are cooked and eaten as a vegetable. 

Telosma procumbens is a somewhat woody vine with slender, 

rounded, slightly hairy branches. The leaves are 8 to 13 cen- 

timeters long and 3 to 8 centimeters wide, thin, slightly hairy 

on the lower veins, pointed at the tip; the base rounded, straight 

or slightly heart-shaped. The flowers are greenish yellow, odor- 

less, and about 1.5 centimeters in length. The fruits are about 

15 centimeters long and contain flat seeds which have many 

soft, white hairs. 

This species is widely distributed in thickets at low altitudes 

from northern Luzon to southern Mindanao. 

Family CONVOLVULACEAE 

Genus IPOMOEA 

IPOMOEA REPTANS Poir. KANGKONG. 

Local names: Balangog (Abra, Ilocos Sur); galatgat (Ilocos Norte) ; 

kangkong (Pangasinan, Bulacan, Pampanga, Bataan, Rizal, Manila, La- 

guna, Tayabas, Camarines, Albay, N. Mindoro); tangkong (Cagayan, S. 

Mindoro, Leyte, Cuyo Islands, Cotabato); tangkuing (Zamboanga). 

The young leaves and stems are boiled and eaten as a vegetable. 

They have a slightly purgative effect. 

Ipomoea reptans is a smooth vine trailing on mud or floating 

on stagnant pools. The leaves have long petioles, are 7 to 14 

centimeters in length, with a pointed tip, and a heart- or arrow- 

shaped base. The corolla is purple and white, about 5 centi- 

meters long, and about 5 centimeters in diameter. The capsules 

are ovoid and about 5 centimeters in length. 

This species is common and widely distributed throughout 

the Philippines. 
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Family BORAGINACEAE 

Genus EHRETIA 

EHRETIA MICROPHYLLA Lam. KALAMOGA. 

Local names: Buntatai (Negros); cha (Cagayan, Bataan) ; chang-gibat 

(Laguna, Batangas) ; echd-ti-bakir (Ilocos Sur) ; itsé (Ilocos Norte) ; kala- 

mogd (Tayabas); kalimumug (Cotabato); mara-mara (Ticao Island) ; 
maratia (Cagayan). 

The leaves of this plant are sometimes used locally as a sub- 

stitute for tea. 
Ehretia microphylla is an erect, much-branched shrub, 1 to 4 

meters in height. The leaves occur in clusters on short branches. 

They are rough, 1 to 6 centimeters long, entire or somewhat 

toothed or lobed near the apex, with a narrow base, and a short 

petiole. The corolla is white, and 5 millimeters long. The fruit 

is yellow, rounded, the outer part somewhat fleshy, the inner 

part stony. It contains four seeds. 

This species is common and widely distributed in thickets in 
the Philippines. 

Family VERBENACEAEB 

Genus PREMNA 

PREMNA NAUSEOSA Blanco. ALAGAU-DAGAT. 

Local names: Alagdu, alagdu-dagat (Tagalog); alagdu-blanco (Zam- 

boanga) ; aragdu (Davao); argau (Negros). 

The leaves of this species are sometimes used as a substitute 

for those of Piper betle for chewing with the seeds of Areca 
catechu. 

Premna nauseosa is a shrub 1 to 4 meters in height. The 

leaves are opposite, smooth, somewhat oval, pointed at the tip, 

rounded or somewhat heart-shaped at the base, 7 to 14 centi- 

meters long, and 5 to 7 centimeters wide. The flowers are small, 

and greenish or greenish white. The fruit is rounded, dark 

purple, fleshy, and about 4 millimeters in diameter. 

This species is distributed along the seacoast throughout the 

Philippines. 

Family SOLANACEAE 

Genus CAPSICUM 

CAPSICUM FRUTESCENS L. SILI OR CHILE PEPPER. 

Local names: Kasira (Cotabato) ; katuwmbal (Culion) ; ladd (Camarines) ; 

lard (Davao); sileng-boténes (Cagayan); sileng-labiiyo (Rizal, Cavite) ; 
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sili (Union, Bontoc, Mindoro, Batanes Islands, Batangas, Nueva Vizcaya, 

Balabak Island, Palawan). 

The fruit of the common form is red, oblong, and from 1.5 

to 2.5 centimeters in length. It has a very sharp taste and is 

used as a condiment. 

Capsicum frutescens is an erect, branched, shrub-like herb 

0.8 to 1.5 meters high. The leaves are pointed at the tip and 3 

to 10 centimeters in length. The flowers occur singly or in 

clusters of a few in the axils of the leaves. They are pale green 

or yellowish green, and from 8 to 9 millimeters in diameter. 

This species is a native of tropical America, but is now found 

in all tropical countries. It is occasionally found in waste places 

throughout the Philippines and is also commonly cultivated. 

Genus LYCOPERSICUM 

LYCOPERSICUM ESCULENTUM Mill. TOMATO. 

Local names: Kamdtes (Bontoc, Benguet, Rizal, Camarines) ; kamdtes- 

bondé6k (Balabac Island). 

In the Philippines there is a naturalized form of the common 

tomato with fruits about 1 to 1.5 centimeters in diameter. 

Lycopersicum esculentum is a coarse, hairy, annual herb, with 

alternate, compound leaves. The flowers are yellow, and 1 to 1.5 

centimeters in length. The fruit is rounded, red, contains many 

seeds, and is edible. 
Genus SOLANUM 

SOLANUM CUMINGI! Dun. TALONGTALONGAN. 

Local names: Balbalésa (Camiguin Island); bal-bal-lisa (Union, Pan- 

gasinan); malvalisa (Cagayan); tabulak (Pangasinan); talongtalongan 

(Polillo, Marinduque) ; talungtalingan (Negros); talingtaling (Basilan) ; 

tarambolo (Bulacan). 

The fruit of this species is rounded, smooth, about 2.5 centi- 

meters in diameter, and green mottled with white, or yellow. 

The unripe fruit is cooked and eaten as a vegetable. 

Solanum cumingii is a spreading or ascending, somewhat 

branched, hairy herb 30 to 60 centimeters in height. The stems, 

petioles and leaves are armed with scattered, sharp, rather stout 

spines, which are 3 to 6 millimeters long. The leaves are alter- 

nate, somewhat pointed at the tip, inequilateral at the base, irreg- 

ularly lobed on the margins, and 4 to 12 centimeters in length. 

The flowers are violet or purplish, nearly 2 centimeters in diam- 

eter, and are borne in small numbers on small flowering branches 

which are in the axils of the leaves. 

This species is widely distributed in open, waste places in the 

Philippines. 
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Family SCROPHULARIACEAE 

Genus LIMNOPHILA 

LIMNOPHILA RUGOSA (Roth) Merr. KALAOO. 

Local name: Kalaéo (Camarines). 

This plant is aromatic and is used in cooking. It is also 

utilized to perfume the hair. 

Limnophila roxburghii is an herb reaching a height of about 

50 centimeters. The leaves are opposite, pointed at both ends, 

usually widest near the base, have toothed margins, and are 

from 3 to 12 centimeters in length. The flowers are about a 

centimeter long, purplish, and occur in clusters on stems which 

are found in the axils of the leaves or terminate the leafy 

branches. 

This species is distributed from Luzon to Palawan. 

Family BIGNONIACEAE 

Genus OROXYLUM 

OROXYLUM INDICUM (L.) Vent. . PINGKAPINGKAHAN. 

Local names: Abang-dbang (Guimaras Island) ; balai-uadk (Zamboanga) ; 

balilang-udk (Tagalog); barangdu (Abra, Ilocos Sur); kampilan, kakam- 

pilan, kamkampilan (Ilocos Sur, Isabela, Pangasinan) ; maidbaid (Cama- 

rines) ; pinggapinggahan or pingkapingkahan (Tagalog); tagbilau (Ta- 

galog). 

The unripe fruits of this species are cooked in a variety of 

ways and eaten as a vegetable. 

Oroxylum indicum is a small tree 4 to 12 meters in height. 

It has few or no branches. The leaves are 1.5 meters in length 

and 3- or 4-pinnate. The leaflets are numerous, pointed at the 

tip, and 5 to 15 centimeters long. The corolla is about 6 to 7 

centimeters long, dark purple, and bell-shaped. The fruit is a 

capsule, up to 1 meter in length, about 8 centimeters wide, and 

1 centimeter or less in thickness. The seeds, including the very 

thin wings, are up to 6 centimeters wide. | 
This species is common and widely distributed from northern 

Luzon to Basilan. 

Family CUCURBITACEAE 

Genus MOMORDICA 

MOMORDICA CHARANTIA L. AMPALAYA, 

Local names: Amargéso (Spanish-Filipino) ; saligum (Basilan) ; ampa- 

layé (Manila, Tayabas, Balabac Island); ampaleyd (Bataan); apalyd 

(Marinduque) ; maragéso (Surigao) ; parid (Camarines) ; pariam (Bontoc). 

The fruit is oblong, cylindrical, pointed at both ends, ribbed 

and wrinkled. The wild forms are from 2 to 3 centimeters in 
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length and the cultivated ones up to at least 25 centimeters in 

length. The fruits and young growth are boiled and eaten by 

the Filipinos with meat and other vegetables. 

Momordica charantia is an herbaceous, annual vine, climbing 

by tendrils which are up to 20 centimeters in length. 1, AB 

nearly or quite smooth. The leaves are heart-shaped at the base, 

2.5 to 10 centimeters in diameter, and cut nearly to the base 

into five or seven variously toothed and divided lobes. The 

flowers occur in the axils of the leaves on long stalks. They are 

yellow and about 12 millimeters long. 

This species grows in thickets and waste places throughout 

the Philippines, and is also extensively cultivated for its edible 

fruits. 

MOMORDICA COCHINCHINENSIS Spreng. TABOG-OK. 

Local names: Bayok-bayék (Mindoro) ; libds (Ilocos Sur) ; parog-pdrog- 

ti-nodng, parog-pdrog-ti-tawo (Union); parug-parug (Cagayan); tabog-ok 

(Camarines). 

The young leafy shoots are cooked as a vegetable. The pulp 

of the fruit is also edible. 
Momordica cochinchinensis is a coarse vine reaching a length 

of 15 meters and climbing by means of tendrils. It is slightly 

hairy or nearly smooth. The leaves are 8 to 18 centimeters long, 

deeply three-lobed, or sometimes entire, the base heart-shaped. 
The petals are pale yellow, and from 3.5 to 4 centimeters long. 

The fruits are ovoid or somewhat rounded, 8 to 12 centimeters 

in diameter, yellow, and roughened with scattered tubercle-like 

spines. 
This species is distributed from northern Luzon to southern 

Mindanao. 
Family COMPOSITAE 

Genus BIDENS 

BIDENS CHINENSIS Willd. ANGGUAT. 

Local names: Anguar (Nueva Vizcaya) ; anggudt (Benguet) ; purpurikit 

(Ilocos Norte); tagob (Mindoro). 

The Igorots of Benguet mix this plant with half-boiled grains 

of rice in making rice wine, or tafei. 

Bidens chinensis is an herb about a meter in height, with 

yellow flowers and lobed, toothed leaves. 

This species is distributed from northern Luzon to Mindanao. 
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BIDENS PILOSA L. PURIKET. 

Local names: Ang-nrgudad (Benguet); dadayem (Batanes Islands); pu- 

riket (Bontoc, Union). 

This plant is used in making an Igorot wine called sinitsit. 

Bidens pilosa is an erect, branched, more or less hairy herb 

0.2 to 1.5 meters in height. The leaves are up to 15 centimeters 

in length, the upper ones usually much smaller. They are once 

or twice pinnately divided. The flowering heads are about 8 

millimeters long, the disc flowers brown or yellowish, the ray 

ones yellow or nearly white. The seeds are black, 1 to 1.5 cen- 

timeters long, with four projections at the apex. 

This species is very common and widely distributed from 

northern Luzon to southern Mindanao. 

Genus EMILIA 

EMILIA SONCHIFOLIA (L.) DC. TAGULINAU. 

Local names: Kipot-kipot (Sorsogon); marcilanana (Laguna); mulu- 

mustasa (Negros); tagulinas (Tayabas); tagulinau (Polillo, Manila) ; 

yayod-no-kangkang (Batanes). 

This species is cooked and eaten as a vegetable. 

Emilia sonchifolia is an erect, smooth or slightly hairy plant, 

which is 10 to 40 centimeters in height. The leaves are some- 

what fleshy; the lower ones are lobed and 5 to 10 centimeters 

in length. The flowering heads are purple and 12 to 14 milli- 

meters long. 

This species is found from northern Luzon to Basilan in open 

grasslands and waste places. 

Genus SONCHUS 

SONCHUS OLERACEUS L. GAGALANG. 

Local name: Gagalang (Benguet). 

This species is used as greens. According to Heyne,* it is 

cultivated in some parts of Java. 

Sonchus oleraceus is an erect, annual, hairy or slightly glan- 

dular herb, 40 to 60 centimeters in height. The leaves are 

alternate, 10 to 20 centimeters long, and very coarsely lobed. 

The flower heads are about 1 centimeter long, and yellow. 

This species is found occasionally in disturbed or cultivated 

soil, especially in the Mountain Province. 

* Heyne, K., De Nuttige Planten van Nederlandsch-Indié, Volume 4, 

page 254. 
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NATURAL DYES OF THE PHILIPPINES 
By WILLIAM H. BRowN 

INTRODUCTION 

In the first half of the last century, natural dyes were very 

important articles of commerce. But with the advent of syn- 

thetic products, which as a class are cheaper, more brillant and 

much more varied, the demand for natural dyes diminished until 

at the present time only a few are of any commercial impor- 

tance. It is very probable that it is only a question of time 

before even the remaining ones will be replaced by artificial 

products. 

In the Philippines there are a large number of plants which 

yield dyes, but only three of these are of any considerable 

importance, while only one (sappanwood, or sibukau, from Caes- 

alpinia sappan) is exported. Owing to the small and contin- 

ually decreasing commercial value of the natural dyes, it has 

not seemed worth while to prepare an extensive discussion of 

them. In the following account are listed some of the more 

important and interesting Philippine dye-plants. Many others 

are known to have been used locally, while still others are listed 

in works from other countries as yielding dyes. For an exten- 

sive account of the more important, natural, organic dyes of 

the world the reader is referred to Perkin and Everest,* from 

whom much of the information given in the following pages 

was taken. 

Family ZINGIBERACEAE 

Genus CURCUMA 
CURCUMA LONGA L. DILAU. 

A description of this species and its local names are given 

in the section on resins, gums and oils. 

The rhizomes of Curcuma longa yield a yellow coloring matter 

known as turmeric (curcumin). This product is not exported 

from the Philippines at the present time. The value of the 

* Perkin, A. G., and Everest, A. E., The natural organic colouring 

matters (1918). 

169645——25 385 



386 MINOR PRODUCTS OF PHILIPPINE FORESTS 

importations into the United States in 1907 was 26,252 dollars. 

The greater part came from Burma. 

In the Philippines the rhizome is: used for dyeing mats and 

also as a condiment and coloring in food preparations. 

Krauch * states that the Curcwma rhizomes contain two yellow 
dyes; one of these is soluble in water, the other in alcohol. The 

water-soluble dye is not sensitive to alkalies, but the alcohol- 

soluble dye (turmeric) is sensitive to both acids and alkalies 

and is therefore used as an indicator in analytical chemistry. 

The sensitiveness of the turmeric as an indicator is increased 

considerably if the water-soluble dye is first extracted from the 

Curcuma rhizomes with a large quantity of water and the rhi- 

zomes then treated with alcohol for the preparation of the al- 

cohol-soluble dye. Turmeric is insoluble in water. It dissolves 

readily in ether, alcohol, acetic acid, alkalies, fats, and oils. 

Solutions of turmeric are bleached when exposed to sunlight. 

They show a green fluorescence and yield brown, insoluble lakes 

with lead, lime, and barium hydroxides. Turmeric has a yellow 

color in acid solutions and in alkalies gives intensely reddish- 

brown solutions. The sensitiveness of turmeric indicator papers 

is increased by the presence of salts. The indicator is therefore 

useful in many different kinds of volumetric analyses. It can 
be used in the presence of ammonia, but not in the presence of 

carbonic acid. 

Turmeric is one of the best known of the natural dyes, that 

is, those obtained from vegetable sources and not prepared syn- 

thetically. It dyes silk, wool, and cotton bright shades of yellow. 

Concerning the dyeing properties of turmeric, Perkin and Eve- 

rest + say: 

The tinctorial properties of curcumin are of special interest, for not 

only is it a strong colouring matter towards mordants, but with cotton, 

wool, and silk it behaves also as a substantive dyestuff. In the latter 

case it is only necessary to add the material to a boiling decoction of the 

colouring matter. Though considerably employed up to within recent 

years by the wool and silk dyer in the formation of olives, browns, and 

other compound colours, turmeric is now but rarely used for dyeing pur- 

poses in England. In India, however, it appears to be still in vogue. 

Cotton is usually dyed in a decoction of turmeric rendered slightly 

acid by the addition of a little acetic acid. or alum may be employed. 

The colour does not resist either the action of light or of alkalis, and readily 

acquires a brownish-red tint. Wool may be dyed without any addition, 

keeping the temperature about 60°. By previously mordanting with alum 

* Krauch, C., Testing of chemical reagents for purity. 

+ Perkin, A. G., and Everest, A. E., The natural organic colouring 

matters (1918), page 395. 
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a brighter effect is produced, whereas tin mordant gives a more orange 

colour. Potassium dichromate and ferrous sulphate employed in a similar 

manner yield respectively olive and brown coloured shades. 

Silk is preferably dyed in an acid bath, and is sometimes previously 

mordanted. 

Among other methods of obtaining the dye, Perkin and Eve- 

rest * give the following: 

Perkin (Chem. Soc. Trans., 1904, 85,63) precipitates an alcoholic tur- 

meric extract with lead acetate, washes the lead compound first with 

alcohol, then with water, and decomposes it with dilute sulphuric acid. 

From the mixture of lead sulphate and curcumin the latter is removed 

with boiling alcohol and the extract evaporated and poured into ether, 

which causes the separation of tarry impurities. The ethereal solution, 

after evaporation to a small bulk, is treated with carbon disulphide and 

allowed to stand, the crystals which separate from time to time being 

removed. 0.56 per cent. of curcumin was thus obtained from turmeric. 

Cohen + gives several methods for preparing the dye, turmeric 

yellow, from Curcuma longa. . 

Family MORACEAE 

Genus ARTOCARPUS 

ARTOCARPUS INTEGRA (Thunb.) Merr. _ _NANGKA. 

. A description of this species and its local names are given 

in the section on food plants. 

The wood of nangka is used locally to a limited extent in 

dyeing yellow shades, but the tree is much better known on 

account of its fruit. 

Concerning this dye, Perkin and Everest ¢ say: 

* *  * The rasped wood is used by the natives of India and Java as 

a yellow dye in conjunction with alum, for the robes of the Burmese 

priests, also for dyeing silk and for general purposes. 

According to these authors, the shades are very similar to 

those given by old fustic; that is, olive yellow with chromium, 

dull yellow with aluminum, and brighter yellow with tin mor- 

dant. They say that its dyeing properties are due to morin, but 

that unlike old fustic it contains no maclurin, and that a sample, 

examined by Perkin and Cope, possessed only about one-third 

of the dyeing power of old fustic. 

* Perkin, A. G., and Everest, A. E., The natural organic colouring 

matters (1918), page 389. 

+ Cohen, A. I., Indicators and test papers. 

¢ Perkin, A. G., and Everest, A. E., The natural organic colouring 

matters (1918), page 219. 



388 MINOR PRODUCTS OF PHILIPPINE FORESTS 

Family MENISPERMACEAE 

Genus ARCHANGELISIA 

ARCHANGELISIA FLAVA Merr. ABUTRA. 

Local names: Abustra (Ilocos Sur); abitra (Babuyan) ; albitra, lagtdl 

(Masbate); lagtang (Tayabas, Mindoro); su#ma (Pampanga, Manila). 

The stems of this plant are used locally as a yellow dye. This 

dye was identified by Brooks * as berberine. Wells + examined 

the stems and found that they contained about 5 per cent of 

berberine. This is the largest percentage known in any Phil- 

ippine species. 

Archangelisia flava is a large woody vine. The wood of the 

stem is yellow. The leaves are alternate, broad at the base, 

pointed at the tip, and about 15 centimeters long. The flowers 

are small, white, and borne on compound inflorescences. The 

fruits are rounded and about 2.5 centimeters in diameter. 

This species is distributed from Luzon to Mindanao and is 

apparently fairly common. 

Family BERBERIDACEAE 

Genus MAHONIA 

MAHONIA PHILIPPINENSIS Takida (M. Nepalensis DC.). KONIG. 

A yellow dye from this plant is used locally. Brooks * iden- 

tified the dye as berberine. 

Mahonia philippinensis is a shrub with compound, spiny 

leaves. The flowers are small, yellow, and borne on slender 

racemes. 

This species is found in the Mountain Province, Luzon. 

Family ROSACEAE 

Genus PYGEUM 

PYGEUM GLANDULOSUM Merr. AMUGAN. 

Local names: Amugdn, bakbak, dampél (Bataan); gupit, kagatongan, 

kambdl (Rizal); kalumdla, gipit (Laguna); kanwmog (Camarines); ldgo 

(Bataan, Laguna). 

* Brooks, B. T., The natural dyes and coloring matters of the Phil- 

ippines. Philippine Journal of Science, Section A, Volume 5 (1910), 

page 442. 

+ Wells, A. H., The physiological active constituents of certain Philippine 

medicinal plants: III. Philippine Journal of Science, Volume 14 (1919), 

page 2. 
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Pygeum glandulosum (amugan), Pygeum preslii (lago), and 

about sixteen less important species of this genus furnish a 

dark, greenish-brown dye. 

Pygeum glandulosum is a tree reaching a height of 20 meters 

and a diameter of 40 centimeters. The leaves are from 6 to 
15 centimeters in length, rather sharply pointed at the tip, either 

rounded or pointed at the base, and very hairy on both surfaces. 

The flowers are yellow and borne on slender spikes. The fruits 

are rounded and about 1.5 centimeters in diameter. 

This species is very common and is distributed from northern 

Luzon to the Visayas. 

PYGEUM PRESLII Merr. LAGo. 

Local names: Amongydng, amugdn (Bataan); apitan (Cagayan); ban- 

glua (Mindoro); gupit (Rizal); hung (Isabela); lago (Tayabas, Bataan, 

Rizal, Laguna) ; lanutan (Bataan, Tayabas) ; mala-anonas, paitan (Nueva 

Ecija); malagmat, tamayian (Pampanga); pamiliigan (Ilocos Norte); 

panikin (Tayabas) ; tuzga (Bukidnon). 

The bark of Pygeum preslii yields a dark greenish-brown 

dye. According to Brooks * it contains tannin. 

Pygeum preslu is a tree reaching a height of about 25 meters 

and a diameter of about 50 centimeters. The leaves are from 

7 to 15 centimeters in length, smooth on the upper surface, 

slightly hairy below, pointed at the apex, the base usually 

rounded or obtusely pointed. The flowers are small, white, 

and borne on axillary racemes. The fruits are rounded and 

about 1.5 centimeters in diameter. 

This species is very common and widely distributed in the 

Philippines. It has been reported from northern Luzon to 

southern Mindanao. 

Family LEGUMINOSAE 

Genus CAESALPINIA 

CAESALPINIA SAPPAN L. '  SrpuKAUv. 

Local names: Sapdng (Ilocos Sur, Union, Tayabas, Bataan, Rizal) ; 

sibukdu (Union, Bataan, Laguna, Guimaras Island, Negros, Mindoro, Zam- 

boanga, Basilan). 5 

The most extensively used dye wood in the Philippines is 

sappanwood, obtained from Caesalpinia sappan. This wood is 

exported in considerable quantities to Hongkong and China. 

The exports from 1912 to 1918 are given in Table I: 

* Brooks, B. T., The natural dyes and colouring matters of the Philip- 

pines. Philippine Journal of Science, Section A, Volume 5 (1910), page 445. 
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TABLE 1.—Ewxports of sappanwood from the Philippines from 1912 to 1918. 

| 
Year. | Amount. | Value. 

Kilograms.| Pesos. 

GID Se tees ks 8 PS) St 8 RSE oad oe eT EC ee ee 1,193,916 | 23,718 
Cit ee Se SO ae ee SO SNELL ee nee omy OS SLE TAIL NTE) 2.2L 

(oe SAGE TS ea a Pee SAS es eae Be eae Laan See) Piet ae os 971,524 | 18,788 
| NL a a eee Ee eee ee See oe eee eee ee SEO eS 1, 790, 832 | 36,505 

TRCN Sieh atenolol 1 LARS Pe ee Ee ESS ey Pia 28 2,272,004 74,906 | 
AG Lyin Reeer eet EWS et Da ee es ace De ate eee Oe 1,399,260 | 65, 863 
TOR Ves RA 6A fee Se Se ee a Sm el eee Rl ee | 819,720) 65, 501 

Sappanwood is one of a number of woods belonging to the 

genus Caesalpinia, which are grouped under the general term 

Brazil-wood. True Brazil-wood is derived from Caesalpinia bra- 

ziliensis, which is obtained exclusively from Brazil. 

Locally the dye from Caesalpinia sappan is prepared by re- 

moving the bark and white sapwood, cutting the heartwood into 

small chips and then boiling these in water. 

According to Perkin and Everest * sappanwood from the Phil- 

ippines is of inferior quality. These authors say: 

Some varieties of these woods were employed HOE dyeing purposes in 

India long before the discovery of America, * * 

Owing to the fugitive character of the colours yielded by Brazil-wood 

it is now only employed to a somewhat limited extent. 

Dyeing Properties Before dyeing, the logs, as imported, are rasped to 

a coarse powder, and this is then usually moistened with water and 

allowed to ferment for some weeks. This operation is performed in 

order to increase the colouring power of the wood, and there can be 

little doubt that a considerable quantity of the brazilin present is thereby 

oxidized to the colouring matter brazilein. It has been considered by some 

that fresh wood contains in reality a glucoside of brazilin, which, under 

the influence of fermentation, is hydrolyzed, but no evidence has been 

forthcoming in support of this suggestion. 

Although still used in calico printing and in wool dyeing, Brazil-wood 

and its allies have lost their importance, chieflly because of the fugitive 

character of the colours they yield. In calico printing, sappan liquor is 

employed for producing steam reds and pinks, the mordant used being 

aluminium acetate or stannic oxalate, separately or combined, together 

with some oxidising agent, e. g. potassium chlorate or a copper salt. 

It also enters into the composition of steam chocolates and certain steam 

colours in conjunction with other dyewood.extracts. These woods have 

also been much used in the past along with garancine in dyeing the reds, 

chocolates, and other colours of cheap prints. 

In wool dyeing these woods have been applied for the purpose of dye- 

ing reds and various shades of claret and brown, the wool being previously 

.* Perkin, A. G., and Everest, A. E., The natural organic coloring 

matters (1918), pages 345,.346, 362. 
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mordanted with alum and cream of tartar or oxalic acid, or with potassium 

dichromate, in which case other dyewoods, e. g. logwood and old fustic, 

are applied in addition. The colours produced by this method are now 
only used to a limited extent. 

In cotton dyeing, peachwood-red was formerly obtained by first preparing 

the cotton with tannin matter, then mordanting with a stannic salt, and 

finally dyeing with peachwood, sappanwood, etc. Browns were obtained by 

the use of logwood in addition, with or without a final passage through 

a ferric salt solution (nitrate of iron). These colours are now replaced 

by others obtained from coal tar. 

Caesalpinia sappan is a small tree 3 to 5 meters high, with 

scattered prickles. The leaves are compound and up to 50 cen- 

timeters long. The flowers are yellow and from 2 to 2.5 cen- 

timeters in diameter. The pods are hard, shiny and about 7 

centimeters long and 3.5 to 4 centimeters wide. 

This species is found in India and Malaya and is common 

and widely distributed in thickets in the Philippines, but is 

probably an introduced plant. It is extensively cultivated in the 

Island of Guimaras, chiefly as a hedge plant. 

Genus DESMODIUM 

DESMODIUM HETEROCARPUM (L.) DC. MANGKIT-PARANG. 

Local names: Agiktik (Moro) ; mangkit-pdrang (Laguna) ; manimanihan 

(Polillo) ; mani-mani (Negros); taydm (Laguna). 

The flowers are used locally for dyeing purposes. 

Desmodium heterocarpum is a shrub about a meter in height, 

with small purple flowers and alternate, trifoliate leaves. The 

seed pods are jointed and borne in compact clusters. The in- 

dividual pods are about 3 millimeters wide. 

This species is apparently fairly common and distributed from 

Luzon to Mindanao, 
Genus INDIGOFERA 

Two species of indigo, Indigofera tinctoria L. and Indigofera 

suffruticosa Mill., are grown to some extent in the Philippines 

for local consumption. Indigo was formerly extensively culti- 

vated in the Philippines, but is not exported at the present 

time. According to Brooks,* indigo is employed by the Ilocanos 

for blue, and, together with the yellow dye from Mahonia philip- 

pinensis, for green. 

* Brooks, B. T., The natural dyes and colouring matters of the Phil- 

ippines. Philippine Journal of Science, Section A, Volume 5 (1910), page 

441, 
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An excellent account of natural indigo is given by Perkin and 

Everest.* 

INDIGOFERA SUFFRUTICOSA Mill. TAYUNG. 

Local names: Pauai (Batanes); tdyom (Ilocos Norte); tdywm (Cami- 

guin Island, Union, Cebu, Guimaras Island, Leyte, Masbate, Mindoro, 

Pangasinan) ; tdyung (Mindoro) ; tinatind-an (Laguna); tiratind-an (Ri- 

zal); yagom (Tayabas). 

Indigofera suffruticosa is an erect, branched, half-woody 

plant 1 meter or less in height. It is slightly hairy. The leaves 

are 5 to 8 centimeters long, and compound with 9 to 11 leaflets 

which are 1 to 2 centimeters long. The flowers are red and 

about 5 millimeters in length. The pods are numerous and 

crowded, 1 to 1.5 centimeters long, and with 6 to 8 seeds. 

This species is a native of tropical America, but is now found 

in many other tropical countries. It is widely distributed in 

the Philippines in open and waste places. 

INDIGOFERA TINCTORIA L. TAYUNG-TAYUNGAN. 

Local names: Tagong-tdgong (Davao); tayung-tayungan (Camarines) ; 

tayum (Batanes Islands, Pangasinan). 

Indigofera tinctoria is an erect, slightly hairy shrub 1 to 1.5 

meters in height. The leaves are 6 to 10 centimeters long, and 

compound with 9 to 13 leaflets which are 1.5 to 2.5 centimeters 

in length. The flowers are small and reddish or reddish yellow. 

The pods are 2 to 3 centimeters long and contain 8 to 12 seeds. 

This species is found throughout the tropics, but in the Phil- 

ippines is an introduced plant. It is widely distributed in the 

Archipelago in thickets and waste places. It is also cultivated. 

Genus INTSIA 

INTSIA BIJUGA (Colebr.) O. Ktze. Cie asy. IPIL. 

Local names: [pil (Cagayan, Zambales, Tayabas, Camarines, Sorsogon, 

Mindoro, Palawan, Bancalan Island, Ticao Island, Samar, Leyte, Masbate, 

Sibuyan, Capiz, Negros, Guimaras Island, Agusan, Misamis, Lanao, Zam- 

boanga, Cotabato, Basilan); itil (Cotabato); muldto (Surigao). 

Brooks + obtained khaki shades from the wood of ipil, Intsia 

bijuga. Concerning his results he writes: 

* Perkin, A. G., and Everest, A. E., The natural organic colouring mat- 

ters (1918). 
+ Brooks, B. T., The natural dyes and coloring matters of the Phil- 

ippines. Philippine Journal of Science, Section A, Volume 5 (1910), page 

447. 
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Fig. 1. Intsia bijuga (ipil). 
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The extract dyes cotton in neutral or slightly acid solution to a clear, 

soft brown. Cotton mordanted with tin is colored to a brown shade 

having an olive tint. The colors are quite fast to light and to washing. 
Silk is dyed a beautiful, soft, brown shade. The coloring matter reacts 

like a tannin, giving a black precipitate with ferric chloride and an abund- 

ant flocculent precipitate with gelatin solution. Owing to the limited 

supply of this wood and its value as building material, its virtues as a 
dye wood were not further investigated. 

Spanish and Filipino lumbermen and woodworkers report that 

if streaky ebony or camagon is buried for some weeks in a 

‘mixture of mud and ipil sawdust, the streaky parts of the 

wood become dead black. The sap of fresh ipil makes indelible 

brown stains on white paper or cloth. 

Intsia bijuga is a tree reaching a height of from 30 to 45 

meters and a diameter of 150 to 180 centimeters. The bole 

is usually without buttresses and sometimes straight and regular, 

although more often crooked and deformed. A clear length of 

15 to 18 meters is exceptional. The bark is 5 to 8 millimeters 

thick and gray with an orange tinge. Where the bark is shed, 

shallow saucer-like depressions are left. These usually show a 

tan-gray color until exposed for some time. The inner bark 

is light brown and mottled with brown specks. The leaves are 

alternate and simply compound with usually two pairs of leaflets, 

which are 8 to 12 centimeters long and from 5 to 8.5 centimeters 

wide. The flowers are white and reddish, fragrant, and borne 

in conspicuous clusters. The pods are 15 or more centimeters 

in length. 

This species is found scattered along the coast and occasionally 

on low hills, and is common and widely distributed from Luzon 

to Mindanao. 
Genus PITHECOLOBIUM 

PITHECOLOBIUM SUBACUTUM Benth. TIAGKOT. 

Local names: Aghéo (Negros Occidental); asam-dsam (Zamboanga) ; 

ayamgilan, kariskis (Zambales); bdhai (Sorsogon); fugayéng, saplit, na- 

randauél (Cagayan); imep (Bulacan); kamakamsilihan or tigiu, kdsai, 

tikes, tigi (Rizal); malaganep, malasaga, tekiu, tikiu (Laguna); mara- 

damortis, taguarare (Pangasinan); martekka (Ilocos Sur); pangmarung- 

gayen (Isabela); tagomtagom (Samar); unip (Bataan). 

~The leaves of this plant are used in giving a gray color to 

buri.* 

Pithecolobium subacutum is a tree reaching a height of 6 to 12 

* Miller, H. H., Minier, J. F., Andes, U. S., Muller, T., and Brezina, A., 

Philippine mats. Philippine Craftsman, Volume 1 (1912), page 161. 
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Fig. 2. Pterocarpus’ indicus (narra). 
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meters. The leaves are alternate and twice pinnate with some- 

what rectangular leaflets which are about 1.5 centimeters in 

length. The flowers are fragrant, white with yellow stamens, 

about 1.5 centimeters in length, and borne on rather large com- 

pound flowering shoots. The pods are red, curled, and contain 

black seeds. 

This species is common and distributed from Luzon to Min- 

danao. 
Genus PTEROCARPUS 

PTEROCARPUS spp. (Figs. 2, 3). NARRA. 

Local names: Naga (South Luzon, Bisaya Islands, Palawan) ; ndla (Min- 

danao and adjacent islands); ndra (North and Central Luzon, Mindoro, 

Masbate). Also: antagan (Isabela); apalit (Tarlac, Pampanga); asand’ 

(Nueva Ecija, Tarlac, Bulacan, Bataan, Rizal, Laguna, Tayabas) ; bitali 
or vitali (Zamboanga); dungon (Ilocos Norte, Cagayan); hagad, sagdt, 

tagga’, taggat, tagkd’ (Cagayan); kamadarag (Abra); odidu (Pangasinan). 

The wood of these species is used locally as a red dye. Also, 

an alcoholic tincture prepared from shavings or sawdust is often 

used for staining light-colored woods a bright red. 

The dye of narra has been examined by Brooks * who called 

it narrin. He says: 

The dyeing properties of narrin are similar to those of santalin. It 

is quite insoluble in water, but dissolves readily in alkaline solutions, 

such as an infusion of wood ashes. Metallic mordants such as chromium 

and copper hydroxides are the most suitable. The shades produced are 

not very fast to soap. 

Genus TAMARINDUS 

TAMARINDUS INDICA L. TAMARIND OR SAMPALOK. 

A description of this species and its local names are given 

in the section on food plants. 

The leaves of this tree are employed as a bleaching agent in 

boiling water.+ 

Family EUPHORBIACEAE 

Genus MALLOTUS 

MALLOTUS PHILIPPENSIS Muell.-Arg. BANATO. 

Local names: Bandto (Cavite, Bataan, Rizal, Benguet, Laguna, Cagayan, 

Cotabato); bandto-maliit (Bataan); buds (Ilocos Norte); dalunet (Ca- 

gayan); malatuba (Negros Occidental); panagisién (Apayao, Cagayan, 

* Brooks, B. T., The natural dyes and coloring matters of the Philip- 

pines. Philippine Journal of Science, Volume 5, Section A (1910), page 

448. 

7 Miller, H. H., Minier, J. F., Andes, U. S., Muller, T., and Brezina, 

A., Philippine mats. Philippine Craftsman, Volume 1 (1912), page 159. 
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J.Castro Del 

Fig. 3. Fruits of Pterocarpus (narra). a. Pterocarpus vidaliana; b. Pterocarpus blancoi; 

c. Pterocarpus indicus. 
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(Isabela); panguplasen (Ilocos Norte); parandang (Palawan); pikkal 

(Zambales); salab na pula (Batangas); tafu (Cagayan). 

Kamala is a powder obtained from the exterior of the seeds 

of Mallotus philippinensis and is valued both as a fast dye and 

for its medicinal properties. 

Concerning this dye Perkin and Everest * say: 

Kamala is employed by the Hindoos as an antithelmic drug and for 

dyeing silk and wool a bright orange colour. The fabric is dyed in a 

boiling bath containing 4 parts kamala, 1 part alum and 2 parts sodium 

carbonate (native barilla), previously well-rubbed together in the pow- 

dered state with a small quantity of oil of sesamum. The alum is some- 

times omitted, but the addition of alkali is, absolutely necessary in order 

to dissolve the colouring matter, which is of a resinous character and 

‘ quite insoluble in water. *. * * a 

According to Hummel and Perkin (J. Soc. Chem. Ind., 1895, 14), for 

silk dyeing it is best to add 1 part of kamala and 0.5-1 part sodium _ 

carbonate to boiling water, then to enter the silk and to dye at the boiling 

temperature for two to five minutes only. Other experiments indicated 

that the amount of sodium carbonate to employ should be regulated by 

the quantity of water used | rather than by that of the kamala, namely, 

at the rate of 13-14 ‘crams (Na.CO; 10 aq) per litre. After Tees for 

a short time with the addition of alkali only, to the extent of one-fifth of 

the weight of the kamala used, the addition of alum or stannous chloride to 

the dye-bath makes the colour fuller and more orange. A similar but by 

no means identical effect is obtained by making a slight addition of 

sulphurie acid. 

Mallotus philippinensis is a tree 4 to 10 meters high. The 

small branches, young leaves and inflorescences are covered with 

brown hairs. The leaves are alternate and 7 to 16 centimeters 

long. The fruit is somewhat rounded, 6 to 8 millimeters in 

diameter and densely covered with a crimson powder. 

This species is found from India to southern China, through 

Malaya to Australia, and is common and widely distributed in 

open places and in second-growth forests in the Philippines. 

Genus RICINUS 

RICINUS COMMUNIS L. TANGAN-TANGAN or CASTOR-OIL PLANT.. 

A description and figure of this plant and its local names: 

are given in the section on resins, gums, and oils. OF: 

The leaves of this plant added to mud produce a gray color 

on mats.+ 

* Perkin, A. G., and Everest, A. E., The natural organic colouring 

matters (1918), pages 598 and 601. 
+ Miller, H. H., Minier, J. T., Andes, U. S., Muller; T., and Brezina, 

A., Philippine mats. Philippine Craftsman, Volume 1 (1912), page 162. 
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Family TILIACEAE 

Genus COLUMBIA 

COLUMBIA SERRATIFOLIA DC. ANILAU. 

A description of this species and its local names are given 

in the section on fibers. 

A red dye is obtained locally from the bark of. this plant. 

Family MALVACEAE 

Genus THESPESIA 

THESPESIA LAMPAS D. & G. _ MARAKAPAS. 

A description of this species and its local names is given in 

the section on fibers. 

The flowers of this species, according to Brooks,* contain 

quercitin as their principal coloring matter. Quercitin is a 

well known dye of oak bark (Quercus discolor Ait.). 

Family STERCULIACEAE 

Genus PTEROSPERMUM 

PTEROSPERMUM DIVERSIFOLIUM Blanco. : . BAYOK. 

A description of this species and its local names are given 

in the section on fibers. 

The bark of this tree is used for deying fish nets and cloth. 

The preparation consists in cutting the bark into small pieces 

and boiling it. 

PTEROSPERMUM NIVEUM Vid. BAYOK-BAYOKAN. 

A description of this species and its local names are given 

in the section on fibers. 

The bark is uesd for dyeing. Brooks + found that it con- 

tained tannin. 

PTEROSPERMUM OBLIQUUM Blanco. KULATINGAN. 

Local names: Agboi (Palawan) ; bdroi (Ilocos Sur); baydg (Pampanga, 

Samar, Bataan); bayog-bayég (Zamboanga); bayuké (Guimaras Island) ; 

biaog (Bataan); butnog (Ilocos Norte); kulakatiigan (Tayabas); kula- 

tingan, kulukatingan (Lepanto, Benguet, Bulacan, Rizal, Laguna, Cama- 

rines); kulukatingal (Laguna); panrgal-linasu (Ilocos Sur); panglingain 

* Brooks, B. T., The natural dyes and coloring matters of the Philip- 

pines. Philippine Journal of Science, Section A, Volume 5 (1910), page 

443. 

+ Brooks, B. T., The natural dyes and coloring matters of the Philip- 

pines. Philippine Journal of Science, Volume 5 (1910), page 445. 
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(Nueva Ecija) ; talingden (Ilocos Norte); tarongatingan (Burias Island) ; 
tingantingan (Tayabas). 

The bark of this tree is used in dyeing cloth worn by fisher- 

men. The dye is not permanent, but fades somewhat after con- 

siderable wear. 

Pterospermum obliquum is a tree reaching a height of about 

25 meters and a diameter of about 70 centimeters. The leaves 

are alternate, pointed at the tip, oblique at the base, and very 

hairy on the lower surface. The part of the blade on one side of 

the midrib is much wider than that on the other. The flowers 

are yellow and about 4 centimeters in length. The fruits are 

about 6 centimeters long and divided near the base into a num- 

ber of parts. 

This species is common and widely distributed from north- 

ern Luzon to Mindanao. 

Family DILLENIACEAE 

Genus DILLENIA 

DILLENIA PHILIPPINENSIS Rolfe. KATMON. 

A description of this species and its local names are given 

in the section on edible plants. 

A red dye is obtained from the bark of this tree. 

Family GUTTIFERAE 

Genus CALOPHYLLUM 

CALOPHYLLUM BLANCO! Pl. & Tr. BITANHOL. 

Local names: Basargal (Ilocos Norte); bitdog (Laguna); bitanhol 
(Nueva Ecija, Sorsogon, Laguna, Camarines, Albay, Masbate, Capiz, 

Leyte); bitdong (Surigao); bitdoi-bdkil (Pangasinan); palumut (Pala- 

wan); palomaria (Benguet, Zambales, Ambil Island, Nueva Ecija, Pam- 

panga, Bataan, Rizal, Laguna, Masbate, Palawan, Zamboanga) ; palomaria 

del monte (Bataan) ; pamikldten (Ilocos Sur, Cagayan) ; pamittadgen (Ca- 

gayan, Ilocos Sur, Pangasinan); tadak, takok (Cagayan). 

This tree yields a red or yellow dye. 

Calophyllum blancoi reaches a height of 25 meters and a 

diameter of about 75 centimeters. The leaves are opposite, 

somewhat hairy, with numerous parallel veins all of which are 

of about equal prominence. These form an obtuse angle with 

the midrib. 

This species is distributed from Luzon to Mindanao. 

— 
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Family BIXACEAE 

Genus BIXA 

BIXA ORELLANA L. ACHUETE OR ANNATTO TREE. 

-Local names: Achdte (Pangasinan); achuéte (Manila, Camarines, Ne- 

gros, Rizal); apatut (Nueva Vizcaya); asute (Bataan); atsuéte (Ilocos 

Sur); chanang (Basilan); sdtis (Negros). 

The seeds of this plant are used locally for coloring food 

materials. The coloring matter of the fruit is employed com- 

mercially as coloring for’butter and in the preparation of various 

polishes for russet leather. 

This species grows abundantly in the Philippines, but is not 

exported. Brooks * says that the annatto supply used in the 

United States is grown in the West Indies. 

According to Gardner :+ 

Annatto is only partially soluble in water, but more completely in 

alcohol. It dissolves readily but sometimes imperfectly in solutions of 

alkali hydroxides and carbonates, of borax, and of soap, forming liquids 

of orange or red colour which furnish orange-red precipitates with acids. 

It gives orange lakes with alumina and ferrous sulphate, a yellowish-brown 

precipitate with salts of copper, and a lemon-yellow with tin salts. Con- 

centrated sulphuric acid dissolves annatto with a deep blue colour, which 

gradually changes to green and violet. On adding water a deep green 

precipitate is formed. 

Concerning annatto, Perkin and Everest * say: 

To prepare the dyestuff, the seeds and pulp are removed from the mature 

fruit, macerated with water, and the mixture is left to ferment. The 

product is strained through a sieve, and the colouring matter which settles 

out is collected, partially evaporated by heat, then placed in boxes, and 

finally dried in the sun. 

Annatto comes into the market in the form of cakes, and among the 

different varieties Cayenne annatto is the most esteemed, and is con- 

sidered to be the richest in colouring matter. It should contain from 10 

to 12 per cent of the pure dye, and not more than 5 per cent of ash, 

whereas the amount of colouring matter in the Bengal product is frequently 

lower than 6 per cent. 

In 1848 Dumontal devised a new method for the preparation of annatto, 

in which fermentation is avoided, and the pulp is simply washed out from 

the capsules and off the seeds. This product known as bixin is said to 

be five to six times more valuable than ordinary annatto (Crookes, “Dye- 

ing and Calico Printing”). 

* Brooks, B. T., The natural dyes and coloring matters of the Philip- 

pines. Philippine Journal of Science, Volume 5 (1910), page 443. 

y Allen’s commercial organic analysis, Fourth edition, Volume 5 (1912), 

page 421. 

* Perkin, A. G., and Everest, A. E., The natural organic colouring mat- 

ters (1918), pages 609, 6138. 

169645——26 
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Annatto is still employed to a fair extent for colouring oils and 
butter, but is almost extinct as a dyestuff in this country. As the orange- 

red colour which it yields is extremely fugitive to light, it has at no time 

been very extensively used. On the other hand, it resists the action of 
soap and dilute acids very well. 

In order to dye cotton, the annatto is first dissolved in a boiling solu- 

tion of carbonate of soda, and the goods are then entered and left in 

the bath for a quarter of an hour. They are subsequently pressed out, 

and washed in slightly acidulated water or alum solution. 
For silk, the bath is made up with equal parts of annatto and sodium 

carbonate; soap is also usually added, and the dyeing is continued at 50° 

for about an hour, according to the shade required. The colour produced 

can be rendered somewhat more yellow by passing the fabric through a 

weak solution of tartaric acid. 

Wool is dyed at 80-100° without any addition to the bath. 

The valuable constituent of annatto is bixin (C,,H,,0,), which 

forms red crystals. 

Bixa orellana is a tree 4 to 6 meters in height. The leaves 

have a broad base which is more or less heart-shaped, and a 

pointed apex. They are from 8 to 20 centimeters long and 5 

to 12 centimeters wide. The flowers are white to pinkish and 

4 to 6 centimeters in diameter. The capsules are ovoid or 

somewhat rounded, green to reddish purple, covered with soft 

prickles, and about 4 centimeters long. They contain many 

small, dark-red seeds. 

Family COMBRETACEAE 

Genus TERMINALIA 

TERMINALIA CATAPPA L. TALisal. 

A description and figure of this species and its local names 

are given in the section on resins, gums and oils. 

The leaves of this'tree are added to mud in dyeing straw 

black. The bark yields a brown dye which is seldom used.* 

Family MELASTOMATACEAE 

Genus MEMECYLON 

MEMECYLON OVATUM Smith. KULIS. 

A description of this species and its local names are given 

in the section on food plants. 
The leaves of this plant are used in mordanting buri straw 

before dying it with sappanwood.* 

* Miller, H. H., Minier, J. F., Andes, U. S., Muller, T., and Brezina, A., 

Philippine mats. Philippine Craftsman, Volume 1 (1912). 
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Family OKLNOTHERACEAE 

Genus JUSSIAEA 

JUSSIAEA LINIFOLIA Vahl. 

Local names: Barigaud, tohod-tohod (Camarines) ; pdsau-hdpai (Nueva 

Ecija); silasila (Tagalog); taklang-kurong (Bataan). 

The whole plant is used in making a black dye. 

Jussiaea linifolia is an erect, branched, smooth annual, 20 to 

60 centimeters in height, with green or purplish three or four- 

angled or winged stems, and spreading three-angled branches. 

The leaves are narrow and 4 to 10 centimeters in length. The 

flowers occur singly in the axils of the leaves and have a slender 

calyx tube about 8 millimeters in length. The capsule is green 

or purplish, about 3 centimeters long and 1 to 2 millimeters 

in diameter. 
This species is a native of tropical America, but is thoroughly 

naturalized in the Philippines and distributed throughout the 

Archipelago in open, wet places. 

Family EBENACEAE 

Brooks * has investigated several species of Ebenaceae used 

by the Filipinos to give black shades. These are entirely dif- 

ferent in character from the tannin-iron colors. He failed to 

find any trace of tannin in extracts of the wood, while the ash 

of the heartwood contained only the smallest trace of iron. 

He says that the black coloring matter is deposited in the 

heartwood in much the same way as resin, 

Family APOCYNACEAE 

Genus TABERNAEMONTANA 

TABERNAEMONTANA PANDACAQUI! Poir. PANDAKAKI. 

Local names: Agagbulin (Cagayan); agtimaloi (Bukidnon) ; alibutbit 

(Tarlac, Guimaras Island, Camarines, Masbate, Cuyo Island); atibutbiut 

(Masbate) ; bagangga (Davao) ; busbusilas (Cagayan) ; kampipot (Rizal) ; 
kulibutbit (Pangasinan) ; kuribé’ bét (Ilocos Sur, Abra) ; pandakaki (Ma- 

rinduque Island, Manila, Bataan, Zambales, Tayabas, Camarines, Cagayan, 

Ilocos Sur, Bulacan, Surigao); pandakdki-itim (Bataan); pandakdki-puti 

(Camarines) ; pandakdsi (Mindoro); tigpud (Negros Occidental) tungkal 

(Culion Island). 

The leaves of this plant are used as a bleaching agent.+ 

* Brooks, B. T., The natural dyes and coloring matters of the Philip- 

pines. Philippine Journal of Science, Volume 5 (1910), page 445. 
+ Miller, H. H., Minier, J. F., Andes, U. S., Muller, T., and Brezina, A., 

Philippine mats. Philippine Craftsman, Volume 1 (1912), page 159. 



t 

404 MINOR PRODUCTS OF PHILIPPINE FORESTS 

Tabernaemontana pandacaqui is an erect, smooth shrub 1 to 

4 meters high. The leaves are pointed at both ends, 5 to 12 

centimeters long, and have short petioles. The corolla is white 

and from 2 to 2.5 centimeters in diameter, with five spreading 

lobes. The fruits are longitudinally ridged, 2 to 4 centimeters 

long, and when mature are red or yellowish red. 

This species is widely distributed in the Philippines in forests 

and open lands, but is not found outside of the Archipelago. 

Family ASCLEPIADACEAE 

Genus MARSDENIA 

MARSDENIA TINCTORIA R. Br. PAYANGIT. 

Local name: Payangit (Tayabas). 

The leaves of this species when boiled yield a light blue dye 

which is used in coloring cloth. 

Marsdenia tinctoria is a vine with opposite leaves which are 

pointed at the tip and somewhat rounded or heart-shaped at 

the base. The flowers are small, yellowish-white, and are borne 

in small clusters. 

This species is distributed from Luzon to Mindoro. 

Family SOLANACEAE 

Genus CAPSICUM 

CAPSICUM FRUTESCENS L. SILI OR CHILE PEPPER. 

A description of this species and its local names are given 

in the section on edible plants. 

Capsicum frutescens, according to Brooks, is the most com- 

monly used plant in the Philippines for green shades. He says 

that it contains no green color other than chlorophyll. 

According to him,* the green stains used by the Filipinos 

are produced by mixing a yellow and a blue dye or in many 

cases are simply chlorophyll. 

Family ACANTHACEAE 

Genus PERISTROPHE 

PERISTROPHE BIVALVIS (L.) Merr. DEOoRA. 

Local names: Dausa, deora (Bohol); kalarosa (Bukidnon) ; taoda (Agu- 

san); tiaora (Surigao). 

The leaves and young stems of this plant yield a dye ranging 

in color from yellow orange to deep-red orange. In dyeing, 

* Brooks, B. T., The natural dyes and coloring matters of the Philip- 

pines. Philippine Journal of Science, Section A, Volume 5 (1910), pages 

439 to 452. 
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the leaves and young stems are cut off, put into water, and 

boiled with the object to be dyed. The dyeing material is pre- 

pared for sale by pounding the leaves and young stems into a 

pulp and drying it in the sun. A mordant seems to be unneces- 

sary.* 

Peristrophe bivalvis is a small bush usually about a meter or 

less in height. The leaves are opposite, somewhat hairy, pointed 

at the tip, abruptly pointed at the base, and 6 to 12 centimeters 

in length. The flowers are fairly large, and pinkish or purplish. 

This species is distributed from the Mountain Province of 

Luzon to Mindanao. 

Family RUBIACEAE 

Genus MORINDA 

MORINDA CITRIFOLIA L. BANGKORO. 

Local names: Apatot (Batanes Islands); bangkoro (Cuyo Island, Cebu, 

Mindoro, Tayabas, Palawan, Cotabato); bangkudo (Manila, Camarines) ; 

lino (Bataan); rukurok (Palawan); taing-dso (Mindoro); twmbong-dso 

(Manila). 

The roots of this species are used in dyeing reds, purples, 

and chocolate. According to Perkin and Everest: + 

The colouring matter is found principally in the root bark, and is 

developed in greatest quantity at about the end of three or four years, 

depending upon the character of the soil. After this time the dyeing 

principle gradually disappears, and the matured trees, which eventually 

attain the height of a mango tree, contain hardly a trace of it. The thin 

roots are most valuable, roots thicker than half an inch being thrown 

away as worthless. * * * The tint seems to depend primarily upon 

the age of the root, and upon the proportion of root bark to stem which 

is employed. The root bark gives the best reds; the dye in the woody 

part of the root is yellow, and hence when the wood preponderates over 

the bark the resulting dye is reddish yellow. 

The reds and pinks obtained on alumina mordant are yellower than the 

corresponding madder colours, the chocolate presents a similar difference 

in tone, and hence again appears fuller than a madder chocolate, whilst 

the lilac is distinctly redder. Oil-prepared calico mordanted as for turkey- 

red gives a very bright orange-red or scarlet similar in shade to that given 

by flavopurpurin, and fast to clearing with soap and stannous chloride. 

Chromium mordant on similarly prepared calico gives a full rich chocolate, 

and iron mordant yields colours varying from dull purple to black, accord- 

ing to the intensity of the mordant. On wool and silk, mordanted accord- 

ing to the usual methods, good chocolate-browns are obtained with chromium, 

* Miller, H. H., Minier, J. F., Andes, U. S., Muller, T., and Brezina, 

A., Philippine mats. Philippine Craftsman, Volume 1 (1912), page 161. 

+ Perkin, A. G., and Everest, A. E., The natural organic colouring 

matters (1918), pages 44, 48. 
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orange-reds with alumina, bright orange with tin, and dark purple and 

black with iron mordant. All the colours referred to are as fast to soap 

as the corresponding madder colours. With respect to wool and silk in 

the unmordanted condition, these fibres may be readily dyed both with 

the washed and unwashed root, more or less rich orange or yellow colours, 

the brightness of which is enhanced by the addition of a little acetic 

acid to the dye-bath. These colours, however, which appear to originate 

from the glucoside morindin itself, are of sensitive character towards 

alkalis and of little value. 

Perkin and Everest state that in order to obtain good results 

it is necessary to neutralize, or better still to remove, the free 

acid which exists in considerable quantities in the roots, and 

that experiments with powdered Morinda root which had been 

allowed to ferment or had been digested with boiling, dilute 

acid, showed that these preparations dyed exceedingly well when 

one per cent of chalk was added to the dye-bath. 

According to Brooks * this dye is not commonly used by' the 

Filipinos, probably for the reason that it does not directly dye 

cotton. 

Morinda citrifolia is an erect, smooth shrub or small tree 

3 to 10 meters high. The leaves are broadly elliptic to oblong 

and from 12 to 25 centimeters long. The fruits are ovoid, 

fleshy, white or grayish white, and from 3 to 6 centimeters 

in length. 

This species is found from India through Malaya to Australia 

and Polynesia. It is widely distributed in the Philippines in 

thickets and second-growth forests. 

* Brooks, B. T., The natural dyes and coloring matters of the Philip- 

pines. Philippine Journal of Science, Section A, Volume 5 (1910), No. 

6, page 444, 
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[This index includes only the botanical and the official local names mentioned in Volume II. 
A complete index to Volumes I, II, and III is at the end of Volume III. Volumes I and 
III contain additional uses of many plants mentioned in Volume II and also illustrations of 
some species which are described but not figured in Volume II. For all information given 
on any species the complete index should be consulted. ] 

A. 

Abitra, 388. 
Acacia farnesianu, 72, 204. 
Achras sapota, 73. 
Achuéte, 400. 
Acorus calamus, 181, 252. 
Agathis alba, 18. 
Aglaia everettii, 302. 
Aglaia glomerata, 302. 
Aglaia harmsiana, 304. 
Agusahis, 250. 
Alagau-dagat, 373. 
Albizzia lebbekoides, 288. 
Aleurites moluccana, 124. 
Aleurites trisperma, 134. 
Alibangbang, 288. 
Alingaro, 352. 
Allaeanthus glaber, 262. 
Allaeanthus luzonicus, 262. 
Almaciga, 18. 
Alocasia macrorrhiza, 253. 
Alpinia pyramidata, 259. 
Alupag, 326. 
Amarazthus viridis, 274. 
Amorphophallus campanulatus, 253. 
Ampalaya, 375. 
Ampelocissus martini, 328. 
Amugan, 388. 
Anacardium occidentale, 146. 
Anacolosa luzoniensis, 270. 
Anands comosus, 256. 
Andropogon citratus, 174. 
Andropogon nardus, 176. 
Andropogon zizanioides, 177. 
Angguat, 376. 
Anilau, 399. 
Anisoptera thurifera, 52. 
Annatto, 400. 
Antidesma bunius, 308. 
Anubing, 70. 
Apitong, 54. 
Apulid, 250. 
Arachis hypogaea, 108. 
Arangen, 147. 
Archangelisia flava, 388. 
Ardisia boissieri, 362. 
Aroma, 72, 204. 
Artocarpus communis, 262. 
Artocarpus comingiana, 70. 
Artocarpus elastica, 70, 262. 
Artocarpus integra, 262, 387. 
Artocarpus odoratissima, 266. 
Athyrium esculentum, 241. 
Atibulnak, 286. 
Averrhoa bilimbi, 294. 
Averrhoa carambola, 296. 
Ayo, 328. 

: B. 

Bagilumbang, 134. 
Bago, 244. 
Baino, 278. 
Balan6i, 217. 
Balimbing, 296. 
Balobé, 332. 
Balukanag, 117. 
Balukoék, 332. 
Balino, 320. 
Banato, 142, 396. 
Bangk6oro, 405. 

Bani, 111. 
Bansalagin, 366. 
Baraibai, 168. 
Barak, 183. 
Bariuan, 332. 
Bariuatuat, 330. 
Barringtonia asiatica, 161. 
Barringtonia racemosa, 162. 
Basella rubra, 278. 
Bassia betis, 166. 
Bassia obovatifolia, 364. 
Batéte, 208. 
Bauhinia malabarica, 288. 
Bayabas, 360. 
Bayok, 399. 
Bayok-bayokan, 399. 
Begonia spp., 352. 
Benguet pine, 30. 
Bétis, 166. 
Bidens chinensis, 376. 
Bidens pilosa, 377. 
Biga, 253. 
Bignai, 308. 
Bintkau, 340. 
Binunga, 73, 310. 
Bitanh6l, 402. 
Bitaog, 156, 340. 
Bixa orellana, 400. 
Blumea blasamifera, 222. 
Botong, 161. 
Breadfruit, 262. 
Bulala, 150, 328. 
Bulég, 302. 
Bunut, 285. 

C. 

Caesalpinia sappan, 389. 
Calophyllum blancoi, 402. 
Calophyllum inophyllum, 156, 340. 
Camag6on, 370. 
Canangium odoratum, 189. 
Canarium luzonicum, 40, 300. 
Canarium ovatum, 114, 300. 
Canarium villosum, 49. 
Canarium williamsii, 302. 
Capparis horrida, 282. 
Capparis micracantha, 282. 
Capsicum frutescens, 373, 404. 
Cashew nut, 146. 
Cassie flower, 204. 
Castanopsis philippensis, 260. 
Castor-oil plant, 143, 398. 
Ceiba pentandra, 150. 
Celastrus paniculata, 147. 
Cerbera manghas, 168. 
Champaka, 185. 
Champakang-puti, 188. 
Chico, 73. 
Chile pepper, 373, 404. 
Chisocheton cumingianus, 117. 
Chisocheton pentandrus, 118. 
Chonemorpha elastica, 84. 
Cicca acida, 310. 
Cinnamomum iners, 200, 282. 
Cinnamomum mercadoi, 200. 
Cinnamomum mindanaense, 207, 282. 
Cinnamon, 200, 282. 
Citrus hystrix, 208, 296. 
Citrus micrantha, 210. 
Clausena anisum-olens, 212. 
Coconut palm, 93. 

407 
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Cocos nucifera, 93. 
Coix lachryma-jobi, 248. 
Columbia serratifolia, 399. 
Conocephalus violaceus, 266. 
Corchorus olitorius, 332. 
Cotton tree, 150. 
Croton-oil plant, 138. 
Croton tiglium, 138. 
Cubilia blancoi, 322. 
Curcuma longa, 182, 259, 385. 
Curcuma zedoaria, 183. 
Cyathocalyx globosus, 280. 
Cycas rumphii, 241. 
Cyrtosperma merkusti, 254. 

D. 

Dalinas, 280. 
Dampalit, 276. 
Dao, 312. 
Datiles, 332. 
Deora, 404. 
Desmodium heterocarpum, 391. 

Dilau, 182, 259, 385. 
Dillenia megalantha, 338. 
Dillenia philippinensis, 338, 400. 
Dillenia reifferscheidia, 340. 
Dioscorea divaricata, 257. 
Dioscorea esculenta, 257. 
Dioscorea hispida, 257. 
Dioscorea luzonensis, 258. 
Dioscorea pentaphylla, 258. 
Diospyros discolor, 370. 
Diplodiscus paniculatus, 332. 
Dipterocarpus grandiflorus, 54. 
Divterocarpus vernicifiuus, 62. 
Dracontomelum dao, 312. 
Dracontomelum edule, 316. 
Dithat, 356. 

EK. 

Ehretia microphylla, 3738. 
Elaeagnus philippensis, 352. 
Elaeis guineensis, 103. 
Eiaeocarpus calomala, 330. 
Llatostema, 270. 
Eleocharis dulcis, 250. 
Embelia philippinensis, 364. 
Emilia sonchifolia, 377. 
Enhalus acoroides, 246. 
Eugenia aherniana, 354. 
Eugenia aquea, 356. 
Eugenia calubcob, 356. 
Eugenia cumini, 356. 
Eugenia curranii, 358. 
Eugenia mananquil, 358. 
Eugenia polycephaloides, 358. 
Eugenia xanthophylla, 360. 
Euphoria didyma, 326. 
Euphoria nephelioides, 326. 

F. 

Ficus ulmifolia, 266. 
Flacourtia euphlebia, 346. 
Flacourtia indica, 348. 
Flacourtia rukam, 348. 

G. 

Gavalang, 377. 
Galo, 270. 
Ganophyllum falcatum, 147. 
Garcinia binucao, 340. 
Garcinia dulcis, 344. 
Garcinia mindanaensis, 344. 
Garcinia rubra, 344. 
Garcinia venulosa, 346. 
Garcinia vidalii, 346. 
Gatasan, 346. 
Geodorum nutans, 68. 
Ginger, 184. 
Ginlin, 372. 
Gisau, 302. 
Gnetum gnemon, 244. 
Gnetum indicum, 246. 
Grewia edulis, 332. 
Grewia eriocarpa, 332. 
Grewia stylocarpa, 332. 

Guava, 360. 
Gulasiman, 276. 
Gumihan, 70, 262. 
Gymnartocarpus woodii, 270. 

H. 

Halubagat-baging, 282. 
Halubagat-kahoi, 282. 
Hanopol, 266. 
Hedyachras philippinensis, 326. 
Helminthostachys zeylanica, 241. 
Hernandia ovigera, 103. 
Hibiscus surattensis, 336. 
Himbaba-6, 262. 
Holy basil, 218. 
Horse-radish tree, 104. 
Huani, 320. 

I. 

Iba, 310. 
llang-ilang, 189. 
Tlas, 248. 
Indigofera suffruticosa, 392. 
Indigofera tinctoria, 392. 
Init, 288. 
Intsia bijuga, 392. 
fpil, 392. 
Ipil-ipil, 290. 
Ipomoea reptans, 372. 
Isis, 266. i 

J. 

Jatropha curcas, 140. 
Jatropha multifida, 142. 
Jussiaea linifolia, 403. 
Jute, 332. 

K. 

Kablin, 219. 
Kabtiyau, 208, 296. 
Kalaboa, 248. 
Kalamoga, 373. 
Kalaoo, 375. 
Kalingag, 200. 
Kalipaya, 76. 
Kalomala, 330. 
Kalubkub, 356. 
Kalumpang, 154, 336. 
Kalumpit, 354. 
Kamachile, 110, 292. 
Kamagong, 570. 
Kamandiis, 344. 
Kamansi, 262. 
Kamias, 294. 
Kamiuling, 332. 
Kangkong, 372. 
Kapok, 150. 
Karamiras, 302. 
Kariis, 344. 
Kariskis, 288. 
Kasui, 146. 
Katmo, 362. 
Katmon, 338, 400. 
Katmon-bayani, 338. 
Katm6on-kalabau, 340. 
Katong-machin, 118. 
Katurai, 72, 294. 
Kayu-galu, 38. 
Kayumanis, 212. 
Kiapo, 254. 
Kingiodendron alternifolium, 208. 
Kinubot, 285. 
Kir6i, 257. 
Kubamba, 260. 
Kubili, 322. 
Kulatingan, 399. 
Kiulis, 402. 
Kulitis, 274. 
Kiunig, 388. 

Labuag, 336. 
Lago, 389. 
Lami6o, 316. 
Lamon, 246. 
Lanagon, 346. 
Langkauas, 259. 
Lansium dubium, 304. 
Lantana, 216. 
Lantana camara, 216. 



Lemon grass, 174. 
Leucaena glauca, 290. 
Libas, 322. 
Libato, 278. 
Ligas, 320. 
Lima bean, 292. 
Lima-lima, 258. 
Limnophila rugosa, 375. 
Linga, 168. 
Lipéte, 358. 
Lisid, 84. 
Lotus, 278. 
Lubigan, 181, 252. 
Lumbang, 124. 
Lycopersicum esculentum, 374. 

M. 
Macaranga tanarius, 73, 310. 
Mahonia philippinensis, 388. 
Maigang, 358. 
Malaboého, 336. 
Malakmalak, 168, 366. 
Malambingan, 262. 
Malanangka, 270. 
Malatampui, 360. 
Malatumbaga, 304. 
Mallotus philippensis, 142, 396. 
Malunggai, 104, 284. 
Mamalis, 105. 
Mamata-babae, 304. 
Mana, 142. 
Manalu, 322. 
Manangkil, 358. 
Mangifera altissima, 316. 
Mangifera caesia, 320. 
Mangifera odorata, 320. 
Mangkit-parang, 391. 
Mani, 108. 
Manunggal, 114. 
Marakapas, 399. 
Marang, 266. 
Marsdenia tinctoria, 404. 
Memecylon ovatum, 402. 
Michelia champaca, 185. 
Michelia longiflora, 188. 
Mimusops parvifolia, 366. 
Mindanao cinnamon, 202, 282. 
Mindoro pine, 34. 
Momordica charantia, 375. 
Momordica cochinchinensis, 376. 
Moras, 177. 
Morinda citrifolia, 405. 
Moringa oleifera, 104, 284. 
Muntingia calabura, 332. 
Musa spp., 259. 

N. 

Nami, 257. 
Nangka, 262, 387. 
Narra, 396. 
Nelumbium nelumbo, 278. 
Nephelium lappaceum, 148, 328. 
Nephelium mutabile, 150, 328. 
Nymphaea pubescens, 278. 

oO. 
Ochrosia littoralis, 370. 
Ochrosia oppositifolia, 372. 
Ocimum basilicum, 217. 
Ocimum sanctum, 218. 
Oil palm, 103. 
Oroxylum indicum, 375. 
Ottelia alismoides, 248. 
Oxalis repens, 296. 

1 Ep 
Pachyrrhizus erosus, 110, 292. 
Pagsahingin, 49. 
Pahittan, 316. 
Pakit, 258. 
Pak6, 241. 
Palanau, 285. 
Palaquium ahernianum, 76 
Palaquium philippense, 168, 366. 
Palauan, 254. 
Palomaria, 340. 
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Palomaria de la playa, 156. 
Palosapis, 52. 
Panau, 62. 
Pandakaki, 403. 
Pangi, 161, 348. 
Pangium edule, 161, 348. 
Panicum palmaefolium, 250. 
Pasau, 332. 
Patani, 292. 
Patchouli, 219. 
Payangit, 404. 
Payena leerii, 82. 
Peanut, 108. 
Pedada, 352. 
Peristrophe bivalvis, 404. 
Petroleum nut, 106. 
Phaseolus lunatus, 292. 
Physic nut, 140. 
Piagau, 118. 
Pilai, 286. 
Pili, 40, 114, 300. 
Pineapple, 256. 
Pingkapingkahan, 375. 
Pinus insularis, 30. 
Pinus merkusii 34. 
Piper umbellatum var. subpeltatum, 260. 
Piris, 346. 
Pistia stratiotes, 254. 
Pithecolobium dulce, 110, 292. 
Pithecolobium subacutum, 394. 
Pito6go, 241. 
Pittosporum pentandrum, 105. 
Pittosporum resiniferum, 106. 
Pogostemon cablin, 219. 
Pongamia pinnata, 111. 
Portulaca oleracea, 276. 
Premna nauseosa, 373. 
Psidium guajava, 360. 
Pterocarpus spp., 396. 
Pterospermum diversifolium, 399. 
Pterospermum niveum, 399. 
Pterospermum obliquum, 399. 
Pulau, 278. 
Pungapung, 253. 
Puriket, 377. 
Piutat, 162. 
Pygeum glandulosum, 388. 
Pygeum preslii, 389. 

R. 
Rambutan, 148, 328. 
Rhodomyrtus tomentosa, 362. 
Ricinus communis, 143, 398. 
Rubus copelandii, 284. 
Rubus ellipticus, 285. 
Rubus elmeri, 285. 
Rubus fraxinifolius, 285. 
Rubus moluccanus, 285. 
Rubus pectinellus, 286. 
Rubus niveus, 286. 
Rubus rolfei, 286. 
Rubus rosaefolius, 288. 

Ss. 
Sabutan-buaia, 248. 
Sagittaria sagittifolia, 246. 
Saleng, 30 
Samadera indica, 114. 
Sambong, 222. 
Sampalok, 112, 294, 396. 
Samuyau, 210. 
Sandoricum koetjape, 308. 
Santol, 308. 
Semecarpus cuneiformis, 320. 
Semecarpus gigantifolia, 322. 
Sesame, 168. 
Sesamum orientale, 168. 
Sesbania grandiflora, 72, 294. 
Sesuvium portulacastrum, 276. 
Sibukau, 389. 
Sili, 373, 404. 
Sindora inermis, 38. 
Sindora supa, 38. 
Singkamas, 110, 292. 
Solanum cCumingii, 374. 
Sonchus oleraceus, 377. 
Sonneratia alba, 352. 
Spathiphyllum commutatum, 256. 



410 MINOR PRODUCTS OF PHILIPPINE FORESTS 

Spondias pinnata, 322. 
Sterculia foetida, 154, 336. 
Sterculia oblongata, 336. 
Sulasi, 218. 
Supa, 38. 
Susung-kalabau, 280. 
Sweet basil, 217. 
Sweet flag, 181. 

AM 

Tabernaemontana pandacaqui, 403. 
Tabog-6k, 376. 
Tacca pinnatifida, 256. 
Tagpo, 362. 
Tagulinau, 377. 
Taklang-anak, 344. 
Talisai, 162, 352, 402. 
Talongtalongan, 374. 
Tamarind, 396. 
Tamarindus indica, 112, 294, 396. 
Tambis, 356. 
Tangan-tangan, 143, 398. 
Tanglad, 174. 
Taputlau, 34. 
Tayung, 392. 
Tayung-tayuingan, 392. 
Telosma procumbens, 372. 
Terminalia catappa, 162, 352, 402. 
Terminalia edulis, 354. 
Tetrastigma harmandii, 328. 
Tetrastigma loheri, 330. 
Thespesia lampas, 399. 
Tiagkot, 394. 
Titau, 285. 
Toddalia asiatica, 214, 300. 

Tomato, 374. 
Trianthema portulacastrum, 276. 
Triphasia trifoliata, 300. 
Tubang-bakod, 140. 
Takod, 241. 
Tul-anan, 354. 
Tung6, 257. 
Turmeric, 182. 

Us 

Usau, 148, 328. 
Uvaria purpurea, 280. 
Uvaria rufa, 280. 
Uvaria sorzogonensis, 282. 

Ve 

Vaccinium myrtoides, 362. 
Vaccinium whitfordii, 362. 
Vallisneria gigantea, 248. 
Vanoverberghia sepulchrei, 259. 
Vetiver, 177. 

Ww. 

Wild banana, 259. 
>. & 

Ximenia americana, 274. 
Xylocarpus moluccensis, 118. 

We 
Yabyaban, 256. 
Yam, 257. 

Z. 

Zedoary, 183. 
Zingiber officinale, 184. 

O 
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